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Food Can Round-up 


Part I—Aluminum vs. Tin Showdown. 
Part II—Can-Making Moves Ahead. 


Politics IS Your Business 
Survey highlights political activities of top food firms. 


Lays Quality on the Line 
Ingredient and processing controls produce extra-quality cakes. 


Nestlé Pioneers ‘Flavor’ Protein Hydrolysates 
Specially processed, their improved flavors offer many new uses. 


High-Speed, Compact Unit Cuts Case-Packing Costs 
It ups output to 60 cases/min., yet fits in 12 sq. ft. of space. 


How Vibrators Aid Processing 
Sharp focus on latest designs that eliminate production delay. 


Latest Handlers Automate Flow 
Palletizer-conveyor speeds cases to delivery platform. 


New-Principle Weigher Cuts Packaging Giveaway 
Fast unit double-checkweighs product before filling. 


H. W. Lay Moves Up Fast 


Expansion program keys lightning sales of progressive Lay Co. 


Rigid Plastics Use (Creating the Package) 


Low-priced tumblers carry strong sell through point-of-table use. 


Mechanized Egg Line 


West coast egg-packing co-op boosts handling via automation. 


New Line Speeds Sticky Product Packaging 


Automated filling, checkweighing spark raisin operation. 


Will Chains Do More Manufacturing? 


Rising private label business is either curse or blessing. 


Food Executives Boost Pay 13% 


Outpace all-industry for 2nd consecutive year. 


‘Print Power’ Puts Small Firm Ahead 
Small-budget baker wins dealer support with “facts.” 


Additives—More Extensions Granted 
Synthetic flavorings included in long FDA listing. 





LOWER PACKAGING COSTS... 


. . . are in the cards for food packers 
as result of battle between aluminum and 
tinplate suppliers to come up with cheaper, 
lighter cans. And in-plant can-making fig- 
ures in, too.—p. 33. 








CGAY LORD sores 


PACKAGING PROBLEMS INSIDE AND OUT 


Your Gaylord Man isn’t twins, he just works like it. He 
knows the “‘inside’’ of container manufacture and the “‘outside”’ 


of packaging operations, so he can give you double-duty service. 


Got a packaging problem or two? Call the man who solves 
them by the pair—your nearby Gaylord Man. Today. 
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This low-cost combination Controller-Positioner-Valve provides mod- 
CHILTON OFFICERS & DIRECTORS ulating control of critical processes at about one-half the cost of two- 
P and three-unit systems. 
G. C. BUZBY, President 


Vice Presidents: P.M. Fahrendorf, Leonard V. @ Dependable accuracy: element responds to minute changes 
Rowlands, George T. Hook, Robert E. McKenna; | ene eas ° 

peaueer, ne vera p¥ Maurice | ®@ Positive valve positioning: no overshoot 

£. Cox, Frank P. Tighe, Everit B. Terhune, Jr. | . ° ¢ : 
Russell 'W. Case, Jr. Charles A. S. Heinle, ‘John @ Adjustable proportional band easily changed on the job 
H. Kofron, George E. Cameron. Washington ° © ° P P 

Member of the Editorial Board, Paul Wooton. @ Simplified settings: easily reproducible 


Comptroller, Stanley Appleby. @ Field reversibility for changing control action 
® Easy to install: place valve in line, mount bulb, connect power 
® Low maintenance: rugged design for trouble-free service 
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Save 3 Ways 


Now you can speed up your syruping, 
greatly improve filling accuracy, and effec- 
tively remove entrapped air—all at a savings so 
great that this new FMC Model No. 12 Pre- 
Vacuumizing Syruper will more than pay for 
itself in a short period of high volume packing. 

You reduce steam requirements up to 1,000 
Ibs. per hour, not to mention excessive main- 
tenance costs, by completely eliminating the 
exhaust box system. 

Carefully controlled filling accuracy to the 
exact predetermined headspace, and only one 
transfer of the filled can, means the end of 
syrup spillage and waste—as well as slack-filled 
cans. Comparative tests show a savings in 
syrup of up to 2% ounces per can! 


Putting Ideas to Work 
FOOD MACHINERY AND CHEMICAL 


CORPORATION 


Canning Machinery Division 


° General Sales Offices: 


WESTERN: SAN JOSE, CALIF. » EASTERN: HOOPESTON, ILL. 
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tne Pre-Vacuumizing Syruper 
for No. 10 Cans 


No. 12 P.V.S. has high rated output 
of up to 115 cpm on No. 10 cans. 


SYRUP 


—up to 2% oz. per can! 


STEAM 


SPACE 
—40 to 80% less! 





Smaller can sizes, from 211 to 404 diameter, 
300 to 704 height, are handled with compara- 
ble efficiency on the FMC Model No. 18 PVS, 
at speeds up to 275 cpm. Use the coupon to 
get new bulletin fully describing both of these 
great PVS models. 


Bulletin 801-W is 
yours for the asking. 
Just fill out the 
coupon and mail 
today. For prompt 
reply, address office 
nearest you. 


FOOD MACHINERY AND CHEMICAL CORPORATION 

Canning Machinery Division - 

P.O. Box 1120, San Jose 8, Calif. 

103 E. Maple St., Hoopeston, Ill. 

() Please send me your Bulletin No. 801-W on FMC's 
Pre-Vacuumizing Syruper. 

CJ Have your representative call. 


NAME TITLE 


— eliminates exhaust boxes! 





COMPANY 





ADDRESS 





CITY STATE 
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SPECIAL FOOD ENGINEERING SERVICE TO EXECUTIVES 


TRENDS & FORECASTS 


See Developments 
to Watch p. 13 


Federal Reserve index of production for food manufacturing averaged 
133.3 for the first first six months of ’60 compared to 131 in ’59 and 
125 in ’58. 


Capital expenditures for new plants and equipment are expected to 
total $940 million this year, according to Department of Commerce. 
Expenditures in ’59 were $830 million; in ’58, $740 million. 


Food and beverage manufacturers will spend 13.1% more for develop- 
ment of new products and new processes in ’60 than in ’59. This is 
indicated by AMA’s survey, which shows average of 10.7% for all 
industry. 


Sales gained 78% over 10-year period for group of food commodities 
which had new product introductions. This compares with gain of 
10% for group with no new products introduced. These gains, re- 
ported by Nielsen, occurred during a population increase of 17%. 


Sales in retail food stores were 5% higher in July ’60 than year earlier. 
Eating and drinking places showed 2% gain for same period. 


Hurricane damage to citrus crop in Florida is estimated as high as 
35% for grapefruit and 10% for oranges and tangerines by USDA. 
Vegetable crops also were damaged in 32 Florida counties. 


Cranberry production will be 4% larger this year than last, USDA 
forecasts. And 1,288,500-bbl. crop will be 29% above average. 


This year’s prospective tonnage of eight important vegetables for 
commercial processing is 3% higher than last year and 8% above 
average, according to Crop Reporting Board. Increases expected are: 
green lima beans, 26%; snap beans, 16%, beets for canning, 5%; 
cabbage for kraut, 30% ; tomatoes, 6%. Reductions: sweet corn, 8%; 
green peas, 8% ; spinach, 1%. 


Pack of canned green peas totals 26,822,384 cases, down 714%, NCA 
reports. 


Price reductions of 7 to 10% for certain laminated aluminum foil and 
polyethylene films recently were announced by Reynolds Metals. 


Use of nonreturnable beer bottles is expected to gain 25% this year 
over last, according to estimates based on reports from breweries. 


Labor costs for California packs will be increased by more than 7% 
this year, and almost 5% next year, under the California cannery labor 
contract ratified in June. Conflict over organizing of farm labor is 
of concern also to West Coast canners. 





New A.P.V. Plate Evaporator 
at Snively Groves 
under Zevéor Control 














Taylor-controlled double-effect A.P.V. plate evaporator at Snively Groves, Inc., Winter Haven, Florida, 
Photo courtesy of Food Processing. 


Exceptionally rapid throughput permits higher evaporating 
temperatures, reduces operating costs 


Throughput is so rapid—a matter of seconds— in the special-de- The three pen Recorder (center instrument) provides an ac- 


sign A.P.V. Plate Evaporator at Snively Groves’ Winter Haven 
plant that higher operating temperatures can be used than with 
conventional evaporators. Quality of the orange juice concen- 
trate is as good, if not better, than that produced by traditional 
means. Overall savings are substantial. 

Accurate and dependable temperature controls play an im- 
portant part in maintaining product quality. On the Taylor 
control panels shown above, the two FULSCOPE® Recording 
Controllers regulate the temperature to which the juice is 
heated before entering the evaporator and the temperature to 
which it is heated between the two effects. 


curate record of vapor temperatures leaving the Ist effect, the 
2nd effect and the flash vessel. 
Dial indicators show steam pressure to thermo-compressor; 
vacuum at Ist effect steam chest; 1st effect product vacuum; 
2nd effect product vacuum; vacuum in flash vessel. 

7 . . 
Whatever your process control problems there is a Taylor- 
made solution . . . the result of years of experience in serving 
the food processing industries. See your Taylor Field Engineer, 
or write for CATALOG 500. Taylor Instrument Companies, 
Rochester, New York and Toronto, Ontario. 


aylor Lnslruments MEAN ACCURACY FIRST 
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Schedule of Events 


October 


15-19—American Bakers Assn., 
tel Sherman, Chicago. 

19-21—National Management Assn., meeting 
Dinkler-Plaza Hotel, Atlanta, Ga. 

19-21—National Pickle Packers Assn., meet- 
ing; Edzewater Beach Hotel, Chicago. 

23-26—National Frozen Food Assn., meeting; 
Statler-Hilton, N.Y.C. 

24-26—Grocery Manufacturers of America, 
meeting; Waldorf-Astoria, N.Y.C. 

25-27—Institute of Sanitation Management, 
show; Sheraton Hotel De- 
troit. 

26-29—International of Milk & Food 
Sanitarians, Hotel Morrison, 
Chicago. 

31-Nov. 2—Grocery Manufacturers Assn., 

nual meeting, Waldorf, N.Y.C. 

81-Nov. 2—Packaging Inst., annual forum; 

Statler-Hilton, N.Y.C. 

American Institute of Baking, sani- 

tation course; 400 E. Ontario, Chi- 

cago. 

~Dairy Industry 

position; Amphitheater, 


meeting; Ho- 


Cadillac, 


Assn. 
meeting ; 


an- 


31-Nov. 5- 


Supply Assn., ex- 


$1-Nov. 5 
Chicago. 


November 


2—Evaporated Milk Assn., meeting; Low- 
rey Hotel, Chicago. 
2—National Ice Cream Mix Assn., 
ing; Knickerbocker, Chicago. 
8-10—-Materials Handling Inst., show; Ken- 
tucky Fair & Exposition Center, Louis- 
ville. 
9-11—American 


meet- 


Management Assn.,_ insur- 
ance conference; The Drake, Chicago. 
13-16—Assn. of National Advertisers Inc., 
meeting ; The Homestead, Hot Springs, 


Va. 
13-19—International Assn. of Ice Cream Man- 
ufacturers, meeting; Granville, Inn, 
yranville, O. 
American Bottlers of Carbonated Bev- 
erages, meeting; Cobo Hall, Detroit. 
14-16—National Potato Council, meeting; Ho- 
tel Washington, Washington, D. C. 
27-30—National Assn. of Food Chains, meet- 
ing; Americana Hotel, Miami Beach, 
Fla. 


14-17- 


HORS D’OEUVRES 


> Milan D. Smith, NCA’s president, 
recently headed an exchange team of 
food executives on a one-month tour 
of food plants in Russia. If nothing 
else, the Soviet has an advanced red 
herring industry. 


> Thirty-five percent of people sur- 
veyed by National Live Stock & Meat 
Board cook outdoors once or twice a 
week in the summer season. Fresh 
air and ashes are as great flavor en- 
hancers as MSG. 


> Cornell’s Professor DeGraff has a 
new name for convenience foods— 
“idiot items.” Any idiot can prepare 
them without making a mistake. 


> John Hare, England’s Minister of 
Agriculture, wants the British candy 
industry to develop noiseless wrap- 
pers for benefit of moviegoers. In the 
U. S. the great need is for noiseless 
popcorn. 


> Fragrance Process Co. is trying to 
develop a mousetrap with plastic that 
exudes the aroma of bacon. Ingen- 
ious, convenient, and economical—but 
isn’t a rodent entitled to a last meal? 


> Warns Rutgers nutritionist Irene 
H. Wolgemot: “You're less likely to 
lay an egg at work if you eat one for 
breakfast.” 
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Se// YOu VY brand— 
Cut wrapping costs with 
West Carrollton Parchment 


Laminated Ham 





and Bacon Wrappers 


not only protect your quality but you can sell YOUR 


brand when you use the West Carrollton Genuine 


Vegetable Parchment combination wrapper that best 


meets your requirements. The outer wrap is printed 


in your own design. There is just one operation to 


completely package your hams or bacon. 


West Carrollton Parchment Company - West Carrollton 49, Ohio - P.O. Box 98 


SALES OFFICES: 
New York 13, 99 Hudson St. - Chicago 6, 400 West Madison St. + Boston 10, 10 High St. 


Am OTe ce) iiceyi 


Parchment 


Serving 
the food industry 
since 1896 





AUTOCLAVE PARCHMENT 
BACON WRAPPERS 
BAKERY PAN LINERS 
BUTTER BOX LINERS 


BUTTER TUB LINERS 
& CIRCLES 


BUTTER WRAPPERS 
CAKE DECORATORS 


& WRAPPERS 


GREETING CARD 
PARCHMENT 


CELERY WRAPPERS 
CHEESE WRAPPERS 
FISH FILLET INSERTS 


GIBLET WRAPPERS 


LARD CARTON LINERS 


LINERS FOR MEAT TINS 
MARGARINE WRAPPERS 
MASTER PARCHMENT 
MEAT WRAPPERS 
MILK CAN GASKETS 
PARCHMENTIZED KRAFT 
POULTRY BOX LINERS 


POULTRY WRAPPERS 
RELEASE PARCHMENT 
SAUSAGE WRAPPERS 
TAMALE WRAPPERS 


TRI-WRAP & DUO-WRAP 
FOR SMOKED MEATS 


VEGETABLE SHORTENING 
CARTON LINERS 


SILICONE * MYCOBAN « QUILON & DRY WAXED PARCHMENT 
CLEAN FOOD PAPER—For Delicatessen and Grocery Stores, also Fish and Meat Markets. 
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yoUR PREVIEW: - 


TRI-CLOVER'S 3 7 
SHOWCASE - 


. where you'll see the many 
NEW 
DAIRY SHOW TRI-CLOVER 
DEVELOPMENTS 


designed to help you achieve new | 
standards of processing efficiency | ‘ 









Never before has Ladish Co., Tri-Clover Divi- 
sion had so many new ideas to present in one 
Dairy Show Exhibit. Included in the 1960 
presentation . . . Tri-Clover’s largest . . . will 
be the “‘key story’”’ of modern dairy automa- 
tion—a new line of Tri-Clover centrifugal 
pumps—the first industry showing of the new 
Tri-Clover ‘““PR” Series of Positive Rotary 
Pumps—and a complete display of Automatic 
Valves and Controls. 


Be sure to visit Booth R-528 at the Dairy 
Show, and let us show you how to increase 
processing efficiency with new, yet fully tested, 
Tri-Clover products. 


See all this and more 
in BOOTH R-528 


\ 


bi CLOVER 


Kenosha Wisconsin 


IN CANADA: Brantford, Ontario 
EXPORT DEPT.: 
8 South Michigan Ave., Chicago 3, U.S.A. 


3 he OE SOMPANY 


REFINED 
ALGIN 
PRODUCTS 


Ley / hhiu 1 O4 id 1b improve your food produdls 
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Your Customers Delight In Pre-Packaged Dry 
Mix Des sserts Made W ith Ke tone. Pie fil 





A Vital Ingredient In a Pre-Packaged Dry Mix 


Wherever water, milk or other aqueous media_ | Use Keltose or Kelcoloid HVF, 
are added to your packaged dry mixes, you 
achieve important benefits in improved body and 
consistency, more effectively stabilized emul- ae products, for dry mix icings. 
sions, and minimized loss of moisture or migra- «& ~ : 

tion by using Kelco algin in your packaged  ; ae With Keltose in the formula, 
dry mix. = icings are retained on cake 


YOURS ON REQUEST: Free samples of Kelco p surfaces with greater gloss 


algin, and Technical Data describing properties — Ce Tedlane and stability. Stickiness of 
and advantages, for your application. Write the icing is reduced so that it does not tend to adhere 


without obligation to your nearest Kelco regional to wrapping. Cracking and peeling during exposure 
office. is reduced, drying out of icings prevented. 


KELTONE’ KELTOSE’ KELCOLOID® KELCO-GEL HY* KELCO-CEL LY° 
products of Kelco Company 
15 Terminal Ave., Clark, N. J. © 20 N. Wacker Drive, Chicago 6, Ill. * 530 W. Sixth St., Los Angeles 14, Calif. 
Cable Address: KELCOALGIN — CLARKNEWJERSEY 


other unique Kelco algin 
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SPECIAL FOOD ENGINEERING SERVICE TO EXECUTIVES 


NTS TO WATCH 





New approach to control of food spoilage is being researched. It in- 
volves the use of heat-resistant vitamin K,; as preservative. Idea is 
to extend shelf-life of canned or frozen foods after exposure to air. 


Automatic particle-size analysis is achieved with nuclear instrument 
developed by Evans Research. Beta-ray backscattering technique mea- 
sures the magnitude of fluctuations in a random sampling. 


Five years of research by USDA indicates that malathion is effective 
as treatment for low levels of insect infestation in stored grain. Ap- 
plication in spray or dust form gives protection for season. 


Air conditioner with high-voltage field breaks up dust particles and 
ionizes them negatively. Such particles are repelled from ceilings to 
avoid deposition of dirt. It is Statronic development. 


Packaging tomato concentrate in 100-lb. plastic bags for shipment 
to reprocessing plants is under study at Univ. of California. 


Humane kosher slaughter of beef animals is achieved with new Canada 
Packers’ narrow restraining pen. Metal positioner at back and nose 
restrainer at front keep animal from moving. 


Chicken hot dogs have been developed at Cornell for test marketing. 


New concept is to pack blanched raw vegetables in boilable bags before 
freezing. Purpose is to retain flavor in cooking. 


Use of foam-in-place insulation in thin panels is facilitated by new 
technique. Liquid is partially frothed by Freon before pouring. 


Tear-open aluminum can has scored strip around top. Pull on finger 
loop tears off strip. Alcoa innovation is being tested by Minute Maid. 


Elimination of corrugated shipping case is aim of experimental bun- 
dling of 4 rows of 6 cans with machine-applied flexible film. Multiple- 
packaging by bundling also is under test. 


Low-cost can made from aluminum foil laminated to paperboard is 
under test. Alcoa and United Shoe Machinery jointly developed it. 


Commercial-size experimental bakery has been built by Baker 
Process Co. It will test new products for 100 plants using Baker 
dough process and produce bread with formulas of prospective buyers. 


Packaged Convenience Foods Institute has been organized to pass 
information from packers to consumer and trade publications. Spon- 
sored by Continental Can, it is operated by Dudley-Anderson-Yutzy. 





INSULATION 


Fed 


James S. Hutchison, chief engineer for Lemon Products Division, Sunkist Growers, who utilized nearly 400,000 board-feet of Styrofoam in a 
new warehouse at Corona, California. 
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STYROFOAM 


Approved 


Insulation Contractor 


relieves Sunkist of detail 


on low-temp installation 


for new warehouse 


“Styrofoam*, installed by a Dow Approved Insulation Con- 
tractor,” reports James S. Hutchison, chief engineer for the 
Lemon Products Division, Sunkist Growers, “gives us the 
advantages of a permanent, moisture-sealed, maintenance- 
free insulation job.” The AIC, Los Angeles Cork Company, 
installed nearly 400,000 board-feet of Styrofoam in a new 
warehouse that’s so large it can hold enough frozen concen- 
trate to make a four-ounce glass of lemonade for every U.S. 
citizen. 


“Having an AIC do the job meant that we didn’t have to 
spend expensive engineering time to ‘nursemaid’ the project,” 
Mr. Hutchison points out. “Then too, the inspectors which 
Dow provided undoubtedly were much more familiar with 
this type of construction than we. In short, we were relieved 
of maintaining a time-consuming, laborious inspection pro- 
gram, without risking any defects in workmanship.” 


As Sunkist found out from first-hand testing, neither water 
nor water vapor penetrates Styrofoam, which makes its high 
insulating efficiency (low “K” factor) permanent. “Competi- 
tive insulating materials were checked for their resistance 
to vapor passage,” Mr. Hutchison reports. “We couldn’t 
even get a pressure drop through the Styrofoam.” 


As Sunkist discovered by careful investigation of insulation 
materials and contractors, the AIC certificate is awarded 
by Dow only to carefully selected contractors capable of 
providing technical design assistance, followed by expert 
installation. Los Angeles Cork Company is typical of more 
than 90 Approved Insulation Contractors located through- 
out the country. For the names of the ones nearest you, write 
THE DOW CHEMICAL COMPANY, Midland, Michigan, Plastics 
Sales Department 1642KE10. 


* Dow’s registered trademark for its expanded polystyrene 


See “The Dow Hour of Great Mysteries’ on TV 


THE DOW CHEMICAL COMPANY e 
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NASH PUMPS 
for higher 
Vacuums 





with all 
NASH 
operating 
advantages 









































YU; 
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The effective vacuum range of these Nash Air Ejector equipped 
pumps is extended to 0.5” Hg. absolute. For high vacuum applica- 
tions where hard to handle service conditions are present and where 
reliability of pump operation is imperative. These pumps can handle 
many saturated or wet gases including solvent and acid vapors. 

These pumps have but one internal moving part, and use no 
internal lubrication. The vacuum produced is non-pulsating. They 
cannot be damaged by a slug of liquid, and will provide the same 
reliability and long life even if the operating cycle consists mostly 
of dead end service. Please request Bulletin 387-A. 




















NASH ENGINEERING COMPANY 


SOUTH NORWALK, CONNECTICUT, U. S. A. 
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WHO’S 
BUILDING 
WHAT... 


Monthly Reports: These food firms will 
spend $3,168,458 for expansion. 


Low Bids/Contracts 


Borden Co., Houston, Tex., milk vault 
addition, $105,000. 

City Poultry Processing Co., Hous- 
ton, Tex., poultry processing plant, 
$250,000. 


Coca-Cola Co., Yazoo 
bottling plant, $140,000. 


City, Miss., 


Dixie Frozen Foods, 
Ga., 


Inc., Atlanta, 
meat processing plant, $313,458. 


Empire Seafood Co., Birmingham, 
Ala., processing plant, $300,000. 


Kraft Foods, Inc., 
processing plant, 


Decatur, Ga., food 
$500,000. 


Lubbock Packing Co., Lubbock, Tex., 
meat packing plant, $110,000. 


Minneapolis Brewing Co., Minneapo- 
lis, Minn., storage bldg., $350,000. 


National Biscuit Co., Hamden, Conn., 
warehouse, $250,000. 


Needham Packing Co., Sioux City, 
Iowa, beef and sheep killing plant, 
$700,000. 


Oscar Mayer & Co., 
warehouse, $150,000. 


Atlanta, Ga., 


Proposed Work 
Barnes Grocer Co., Poplar Bluff, Mo., 
warehouse, $250,000. 


Borden Co., Dayton, Ohio, milk and 
ice cream plant, $700,000. 


Coca-Cola Co., Beaumont, Tex., 
tling plant, $110,000. 


bot- 


Farmer Bros. Coffee Co., Houston, 
Tex., coffee roasting plant, ship chan- 
nel, $2,000,000. 


Rowan Dairy, Salisbury, N. C., plant 
addition, $150,000. 


Vilotti-Marinelli Baking Co., 
delphia, Pa., bakery, $110,000. 


Phila- 


Yoakum Packing Co., Yoakum, Tex., 
meat packing plant, $120,000. 
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cooling-drying ON THE RUN! 


Carrier Processing Conveyors combine conveying and processing to save 


space. ..reduce costs. . 


.increase capacity. . 


. protect products. 


The conveyer shown above dries, screens and conveys carbonaceous 
particles at the rate of over 2 t.p.h. Moisture is reduced from 14% to 2% 
using 350° F. air in just the first 30 feet. Material is conveyed a total of 


80 feet. 


HERE’S WHAT CARRIER "CUSTOM ENGINEERED” 
CONVEYORS CAN DO FOR YOU 


SAVE SPACE...require less headroom 

..can elevate material as well as 
straight-line convey. Simple accesso- 
ries make possible additional opera- 
tions such as screening. ..lump break- 
ing...sampling. 


REDUCE cosTS...double-duty Carrier 
Conveyors eliminate need for multiple 
units. Operating and maintenance 
costs are far lower than for other types 
of process equipment. 


INCREASE CAPACITY...size for size... 
job for job. Carrier Conveyors assure 
maximum capacity and greater return 
on your investment. 


PROTECT PRODUCTS... gentle Natural 
Frequency conveying action protects 
fragile crystals or pellets. There is no 
product breakdown. .. no segregation. 
Simple, easy-to-clean troughs keep 
food and pharmaceuticals contamina- 
tion-free. 


Carrier laboratories will provide test data on your materials. Write Carrier Conveyor 
Division, CHAIN Belt Company, 215 North Jackson Street, Louisville 2, Kentucky. 


CARRIER CONVEYOR 


-NATURAL-FREQUENCY’ 


VIBRATING EQUIPMENT 


CHAI yl BELT COMPANY 
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Located amid the apple orchards of historic Shenandoah Valley, CCS piant has 40 acres including ample room for 
expansion. Site is served by railroad and by Virginia’s excellent, fully paid for, highway system. 


Crown Cork & Seal Company 
Finds “ High-Calibre Employees ” 


in VIRGINIA 


Crown Cork and Seal Company, Inc. located 
its up-to-the-minute can-manufacturing plant at 
Winchester, Virginia, to serve the booming 
apple-processing plants of the Shenandoah Valley, 
as well as canners in neighboring states. Opera- 
tions commenced in September, 1959, and proved 
so successful that CCS is now installing 

Plant Manager makes spot inspection at the pressure additional equipment in the new plant. 

Plant leule dl alee ee a In explaining the unusual efficiency of their 
Virginia plant, Crown officials point out, “our 
very successful first year of operation has been 
due to the high calibre of employees available 
in the area, and to the low absenteeism which 
resulted.” 

Find out more about the manpower and 
marketing advantages of Virginia. In confi- 
dence, phone, wire or write. . . 


C. M. Nicholson, Jr., Commissioner 
Division of Industrial Development and Planning 
Virginia Dept. of Conservation 
and Economic Development 
Cans are fed by overhead conveyor into rail cars inside State Office Bldg., Richmond, Va. 


lant. The utilization of the newest can handling systems s 
kor both truck and rail are a feature of the plant. Phone Milton 4-4111 Ext. 2255 


You, too,can find these...and many 
other great competitive advantages in 
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IMITATION RASPBERRY BY FIRMENICH 


ful 
1} 


You get the direct and authentic reproduction of raspberries in their full 
perfection in Raspberry Flavor by Firmenich. For Firmenich took fully ripe 
raspberries, freshly severed from the stem, captured their delicate and fugitive flavor 


and by original research reconstructed it with all its significant and desirable components. 


Firmenich Raspberry comes to you as a precise and potent flavor materia 


of the utmost purity and stability to enhance the flavor of your products and 


to give them greater sales appeal. Samples and technical data on request. 
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FIRMENICH INCORPORATED 


Understanding the packaging problem com- 
pletely is to know how to solve it properly. 
That’s why Triangle invests so many man 
hours in Preliminary Engineering. We do it 
to make a proposal just as carefully as before 
engineering a machine already on order. As 
a result you can depend on the equipment 
you’re ordering, and we can guarantee it. 


Will your next packaging machine 
perform as well as Oh Henry’s? 


It will if the machinery builder is able to understand 
your particular packaging needs as well as Triangle 
understood those at Williamson Candy Company, 
Chicago, Lilinois. 

Whether you want to package miniature Oh Henry 
candy bars in poly bags or not, Triangle’s consider- 
ation of your needs always begins in Preliminary 
Engineering. Everything that relates to the situation 
is analyzed and fitted into its proper place. The re- 
sult is an outline of needs so complete as to permit 


the most practical, direct solution. 


In this instance, both Williamson and Triangle 
knew specifically what was needed—type of machine 
.. . how fast it would operate . . . floor space re- 
quirements . . . how quickly the investment would 
be amortized—all was determined in advance. 

The machine that satisfied all requirements was 
the Triangle single tube Bag Maker and Filler. The 
four machine installation is equipped with Elec- 
Tri-Pak scales for high speed, accurate, fully auto- 
matic operation. This remarkable single tube machine 
is also available as a twin, featuring independent 


operation of either tube. 


Like so many other users of Triangle machines, 
Williamson Candy Company already knows what 
we want to show you. Why not write for our free 
brochure, “A Story About People, Packaging and 
Profit.” It tells why you can depend on Triangle. 


20 CIRCLE 20 ON READER SERVICE CARD 





Williamson Candy Company uses a battery of Triangle Bag Maker 
and Filler machines to automatically package miniature 
Oh Henry candy bars in 7, 9, and 14 oz. printed polyethylene. 


eeseceee? YOU REALLY SAVE WITH eeeeeceee 


TRIANGLE 


PACKAGE MACHINERY COMPANY 


6637 W. Diversey * Chicago 35, Illinois 
Telephone TUxedo 9-O200 F-1212 
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with sure-fire packaging! 


Here’s protection that keeps your powder dry — just like a 
built-in desert! Add vivid, sharp printing, and you have the 
finest new packaging developed for hygroscopic products. 

Look at the range of products and sizes. Milk to onions. 
A cupful to a bucketful. Bags, pouches, overwraps. One 
(or more) of these packages could help you increase sales 
and cut packaging costs. 

For case histories and complete information, write 
Hygroscopic Packaging, 2101 Williams Street, San Leandro, 
California. East of Denver, write 4410 Hunt Avenue, 
St. Louis, Missouri. 








CROWN ZELLERBACH 


Plants and sales offices in principal cities throughout 
the United States. Headquarters, 2101 Williams 

t t, San Leandro, California. In Canada address 
product inquiries to Crown Zelierbach Limited, 
Vancouver, B.C 

















Permagloss belt conveying meat 
patties into freezing tunnel] at 
Duffey plant in Carrollton, Ga. 


How Permagloss conveyor belting cut labor cost 
00% for the Duffey Sausage Company 


Ideal For Foods 


Durrey packs frozen meat specialties 

steakettes and hamburger patties. 
Formerly, these had to be placed in 
trays, picked up by hand, carried into 
the freezer, left to freeze, carried out 
again and broken free of the trays. 


Now the meats are placed directly 
on the moving Permagloss conveyor 
belt, and carried into the -12°F. 
freezer, where they freeze solid. 
They then drop off the belt onto the 
packing table without being touched. 
This achieves continuous in-line 
production that eliminates excessive 
handling. 


Result: The direct labor cost for the 
entire process has been cut in half. 


Lasts For Years 

Permagloss belting is made of 
DuPont Mylar® and Firestone Viny]. 
In temperatures from below zero to 
275° F. it remains dimensionally 
stable without embrittlement, crack- 
ing or crazing. Permagloss also has 
high abrasion resistance and tear 
strength. It can be flexed almost indef- 
initely without fatigue. A Permagloss 
belt lasts for years, often outwearing 
other conveyor belting materials sev- 
eral times over! 


The mirror-smooth Permagloss 
carrying surface is completely resist- 
ant to oils, greases, fats, solvents, 
moisture and almost all acids and al- 
kalis. It remains odorless and tasteless 
with no maintenance except wiping, 
and does not support bacteria growth. 


Permagloss is the ideal belting for 
food handling. It will replace most 
types of conventional conveyor belt- 
ing, and usually costs less! Write today 
for a free Permagloss sample and 
complete technical information. 


LASS!ITER 


Ro oO "se & Ur 


Re E. FOURTH STREET + CHARLOTTE rd inn 


NEW YORK, N.Y. « CHICAGO, ILL. « CHELTENHAM, PA. ¢ ATLANTA, GA. ¢ GREENSBORO, N.C. « DANVILLE, VA. 
DESIGNERS AND MANUFACTURERS OF PRINTED PACKAGING IN FILM, FOIL, PAPER, PAPERBOARD 
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FTC Pay-Off: Sweat 'n Gold 


Don’t be misled by press stories into thinking that 
Phase II of FTC’s economic food inquiry is limited to 
under-the-table deals. Questionnaire sent to freezers 
is highly detailed one—which will require thousands 
of man-hours to answer, but which should turn up a 
lot of invaluable industry marketing data. 

Subject areas include: acquisitions; production and 
raw materials sources (to help FTC gage how far 
backwards freezers are integrating); payments to 
growers; output and inventory of selected products; 
gross sales by class of products, and whether under 
own or other brand. 

FTC also wants sales data broken out to cover 
volume done with each of the top 1¢ chains, the 
packer’s 3 smallest and 3 biggest chain customers, 
the amount done under freezers’ brands or chain 
labels, and whether sales were made through the 
packer’s sales force or through a broker. And the op- 
erating data—which includes specific breakdown for 
such hush-hush items as sales allowances, advertis- 
ing, and field sales expenses—are sought for canned 
fruit and vegetables as well as frozen varieties. 


FTC is well aware that names make news. For, 
a footnote at the end of the operating data section 
innocently asks the packer “whether or not (he has) 
any objection to this information . .. being made 
public.” 


Confidential Data To Be No More? 


What you tell Census Bureau will no longer be a 
secret if over-zealous Justice Dept. and Federal 
Trade Commission sleuths have their way. They 
are demanding the right to examine confidential 
Census reports filed by companies being investigated 
for antitrust actions. 

Census refuses to let anybody look at such re- 
ports, pointing out the law requires privacy and 
that only sworn Bureau employees are permitted to 
have access to the records. If Census loses, it means 
that a vast storehouse of confidential data on prices, 
markets, and selling practices will be opened to gov- 
ernment anti-monopoly lawyers. Also, that the Bu- 
reau’s invaluable market research work would be 
hurt. 

U. S. Supreme Court, handed the hot potato, may 
rule on it during the Fall term. 


Delay For Ice Cream Standards 


FDA let it be known it’s agreeable to “any reason- 
able extention of time” for the ice cream standards’ 
deadline date (Oct. 25). International Assn. of Ice 
Cream Mfrs., contending that the standards will 
cause severe losses for many firms if left unchanged, 
is huddling with agency officials to work out a practi- 
cal effective date. Most frequently mentioned limits 
are 90-day and 6-mos. extensions. 


‘62 Targeted for Food-Ray Plant 


Actual food-ray work at the Army’s Natick, Mass., 
research lab (see FE, May ’60, p. 39), is scheduled 
to get under way by the end of ’62, if not a little 
earlier. Equipment to be installed there will in- 
clude a megacurie Cobalt-60 source, a 24 MEV linear 
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accelerator, and a supporting food preparation lab. 
Basically, research will be aimed at how to add low- 
dose radiation during processing of perishables so 
as to extend shelf life. 


Double-Barreled Approach on Sugar 


Two new sugar laws are likely to emerge from 
Congress next year—1l) simple extention (through 
’61) of the existing Act, and 2) a long-range policy. 
House Agriculture Committee set the stage for the 
latter by asking USDA to come up with recommen- 
dations by late Jan. or early Feb. 

USDA is prepared to report that U. S. can: 1) ex- 
pand domestic sugar cane production up to capacity 
of existing processing plants, 2) allow 10% increase 
in beet sugar output by same device, and 3) buy 
enough from foreign countries to replace the 3 mil- 
lion tons formerly gotten from Cuba. 

One iffy long-range tickler that’s arousing con- 
jecture: What if relations with Cuba eventually im- 
prove and that country wants its quota back? 


‘No Compromise’ on ‘Light Spry’ 

FDA is confident it has a solid case against Lever 
Bros. “new, light Spry” on alleged mislabeling and 
deceptive pricing. Reported overtures by company 
lawyers for an out-of-court settlement have met a 
firm “no compromise” agency stance. Government 
wants relabeled containers that answer its price and 
volume complaints. 

Keep an eye on this case—it’s the first time FDA 
has attacked “cents off” deal as mislabeling. A gov- 
ernment victory here sets precedent for similar FDA 
action against others. 


BRIEFS 

New tax relief law permits food firms to consolidate 
all foreign earnings for purposes of determining 
limits on overseas tax credits. 


Upward revision of wage minimums in Puerto Rico 
boost food industry labor costs 5-15¢/hr. 


Law making an assault on a Food & Drug inspector 
a federal offense will be sought from next Congress 
by FDA. 
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new packages 
& products 


JAM SERVER JAR 


FROZEN PATTY SHELLS 


SERVER JAR FOR 
GOURMET JAMS 


Line of gourmet preserves and 
jellies, packed in an unusual table- 
server jar, has been placed in dis- 
tribution on a national basis by 
J. M. Smucker Co., Orrville, Ohio. 

Server container for “Heritage” 
line consists of a blown diamond- 
decorated glass jar with a glass lid 
which is attached to container with 
a plastic sealing band. Jar is closed 
with a side-seal closure bearing a 
distinct coat-of-arms in three colors 
against a white background. 

Jars and glass lids are supplied 
by Owens-Illinois (405); sealing 
lids by White Cap Co. (406); and 
Cel-O-Seal bands by Du Pont 
(407). 


PATTY SHELLS FROM 
MAGGIE RUDKIN 


Ideal for party dishes like 
chicken a la king, lobster new- 


’ BLEU CHEESE 


DRESSING Mix 
fo 


LAWRY'S DESIGN IN ABSTRACT 


burgh, or strawberry shortcake are 
these frozen puff pastry patty 
shells introduced by Pepperidge 
Farm, Norwalk, Conn. 

Long but compact carton fea- 
tures a front panel photo of golden 
brown shells direct from the oven. 
Four-color photo in exclusive Fidel- 
I-Tone fine screen lithography is on 
specially coated bleached sulphate 
board. “Pf” logotype, in stunning 
black and yellow, produces instant 
brand identification. 

Carton is designed and printed 
by Lord Baltimore Press (408); 
sulphate board by International 
Paper Co. (409). 


DRESSING MIX DESIGN 
IN ABSTRACT 

Lawry’s Foods, Los Angeles, has 
added Bleu Cheese to its line of 
salad dressing mixes all wrapped 
up in a glistening package with a 
semi-abstract vignette reverse 
printed in seven colors on acetate. 


From outer layer inward, heat 
sealable pouch is formed by acetate, 
foil, paper, and another layer of 
foil. Paper and inner foil are 
joined by a polyethylene extrusion 
to add an extra protective feature. 
Vinyl heat seal coating is applied 
to inner foil. 

Bleu Cheese joins Lawry’s Ital- 
ian, Old Fashion French, and Gar- 
lic Mixes in national markets. 

Milprint is supplier (410). 


REDESIGN BOOSTS 
SALES 

Sales of Fradelis Food’s frozen 
dinners are reported nearly doubled 
since line’s 12 items have been mer- 
chandised in completely redesigned 
packages. 

Los Angeles firm gives much of 
the credit to the new-look designed 
and produced by Container Corp. 
of America. 

The 12 four-color cartons—one 
for each type of Fradelis dinner— 


For more information, circle key numbers on Reader Service Card, back of book 
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feature an easy-opening perforated 
tear strip, a color coding system 
identifying each dinner, and new 
logo and trademark. 

Front panels carry a color photo 
of contents with varied back- 
grounds. Back panel has easily- 
read directions plus premium infor- 
mation (411). 


PERFORATED FOIL 
PIE PLATES 


“Perfescape” foil pie plates for 
baking “better tasting pies with 
dry, fully baked bottom crusts,” 
have been introduced by Chicago 
Metallic Mfg. Co. 

Pin-point perforating is claimed 
to assure complete release of 
trapped air and provide a better, 
faster bake on bottom crusts. 
Greater area of perforations is also 
said to improve heat penetration 
and minimize reflectivity of foil. 

Plates (8 in.) have 135 down- 
ward pin-point perforations evenly 
located at bottom and sidewall and 
9 and 10-in. foils have 71. Medium 
deep and extra deep plates are 
available in 8-in. sizes as well as 
regular and extra deep 9 and 10-in. 
sizes (412). 


STYLED FOR 
GIFT MARKET 


One of 16 elegant, new gift pack- 
ages from Paul Masson Vineyards, 
Saratoga, Calif., is this unique and 
imaginative Connoisseur Selector 
Box, containing six-tenth bottles of 
outstanding red, white, and pink 
table wines. 

A flick of the dial reveals a de- 
scription of each type of wine, how 
to serve it, and how to use it in 
cooking. 

Retailing in the $5 price range, 
smart package is just one of line 
aimed at upcoming holiday wine 
sales boom and the $1 billion gift 
market. 

Jerome Gould, Los Angeles, is 
designer of Selector Box and other 
Masson attention-getters (413). 


FILM POUCH FOR 
DEHYDRATES 


Offered free to any manufacturer 
is the idea for this new water- 
immersible pouch for foods requir- 
ing rehydration. 

Based on boil-in-bag principle, 
pouch has holes at each end which 
permit water to enter for rinsing 
and softening of dehydrated food. 
Heat-sealed in place, 2-in. end folds 
peel down to uncover holes. As 
water enters bag, product expands 


(continued on next page) 
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tank cleaning 


-four good ways 
to get spotless interiors 





and package expands right with it. 
Water is then easily drained 
through holes. 

Minnesota Mining & Mfg. Co., 
suppliers of bag’s Scotchpak poly- 
ester film, plans no patent for novel 
bag which has appeal to dehydrated 
food producers (414). 


CAFFEINE-FREE instant coffee market 
gets new addition with ‘97%-free’’ 
item from A&P, retailing at 69¢. 


Packaging Briefs 


Santofome, flexible plastic film 
manufactured from styrene foam and 
priced competitively with paper, has 
appearance of kidskin, and is said to 
be waterproof, sanitary, lightweight, 
non-abrasive, and grease resistant. 
Monsanto Chemical Co. supplies film 
for frozen foods, wrappers, and liners. 


Send equipment into the tank, instead of a man,and get consistently good | (415) 
cleaning . . . increased sanitation efficiency. Whether it’s put to work in holding 


: ; ‘ Contour Bags of heat-shrinkable 
tanks, processing vessels or over-the-road tankers, the right Oakite mechanized ° 


Mylar polyester film, providing clear 


method will quickly pay for itself. Choose from these four: 


1. Oakite ROCKER SPRAY has a reach 
that seeks out every inch of surface 
of giant, clean-bore tankers up to 42‘ 
long—floods it with a soil-removing 
spray, leaves it bare-metal clean. 


Oakite TANKER SPRAY handles tank- 
ers in the 12’ to 22’ range. One man 
easily sets the unit in a tank dome; 
then lets it save cleaning time and 
money. Four overlapping sprays satu- 
rate entire interior with soil-banishing 
solution. 


The Big PLUS in Oakite 
Working with Oakite brings you the 
latest information on modern cleaning 
equipment, on methods and products 
that do the job right. Ask the Oakite man 
to demonstrate mechanized cleaning in 
your plant, or send for Bulletin. Oakite 
« Products, Inc., 26G Rector Street, New 


York 6, N. Y. 


3, Oakite WHIRL-SPRAY with five foot 


handle works through side of holding 
tanks. Wide angle nozzles on self 
propelled rotary head hit top of tank 
with vigorous spray which floods 
down sides. 


4, Oakite V-SPRAY inserts into holding 


tank from small top opening, gives 
saturation coverage to assure sanitary 
surfaces. Spray converges on top, cas- 
cades down sides, carrying soils 
along with it. 


OAKITE 


4 


Est. 1909 


_—— 
ars’ leadership in industrial cleaning 








and strong skin-tight wraps for proc- 
essed meat and poultry products, is 
announced by Du Pont. (416) 


One-pound bacon carton packaging 
system at Armour’s San Francisco 
plant features more efficient produc- 
tion, greater capacity, and simplicity 
of operation. Cartoner from Container 
Corp. of America is basic unit. (417) 


New Product Shorts 


Low Calorie Italian Dressing from 
Kraft enters national market after 
rigorous taste testing in 100 homes. 


Minute Potato Salad Mix and Min- 
ute Lyonnaise Potatoes brings to four 
the number of dehydrated potato prod- 
ucts offered by Jell-O division of 
General Foods under Minute brand 
name. 


Oven Ready Scalloped Potatoes are 
latest in instant line from R. T. 
French Co. 
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Packaging materials that protect...while they save...while they sell 


Four out of five leading sugar 
marketers are regular users of 
Riegel protective packaging mate- 
rials. Why? Because their long ex- 
perience with Riegel’s technical 
leadership has led them to rely on 
Riegel to produce the right paper 


for their products. You’ll find this 
same confidence among sales 
leaders in many other fields... a 
good reason why you too should 
talk to Riegel. 


BB) 61 67-8 53 


Riegel offers more than 600 dif- 
ferent materials . . . tailor-made 
and standard. Pouch papers, 
paperboards, glassines, foils, films 
..- laminated in various combina- 
tions . . . plastic-coated or waxed 
... printed or plain. You are as- 
sured of just the right combina- 
tion of product protection, machine 
efficiency and low cost. Write to 
Riegel Paper Corporation, 260 
Madison Ave., New York 16, N. Y. 





- Get fast accurate fillin ng 


with GIG) 


Double-Package 
Makers 


If you package dessert powders, cut macaroni prod- Air-Tight Package —Inner bag formed on exclusive 
ucts, cereals, dried vegetables, etc. in folding cartons twelve-mandrel system for continuous, unbroken ver- 
with inner-liners or overwraps, investigate SIG line tical seals . . . and closed independently of carton by 
Double-Package Makers. You will discover this world- heat sealing, glue or with neat, accordion style top 
famous line can improve your packaging and substan- fold for easy reclosing. Handles paper, glassine, Plio- 
en wn Amend? praia nore: ape seems a5 the film, cellophane or laminated materials from roll 
¥ : stock. Cartons with glued flaps or tuck-lids formed 
sap $= Bg eA PRB ge enone and sealed from flat blanks. Overwraps from roll stock 
Versatile—Models to handle almost any free-flowing or saat Senta maaan: 
non free-flowing powder or granular product with Dependable — All models are exceptionally high effi- 
choice of three filling methods—net weight, volumet- ciency, low maintenance machines... proven in mod- 
ric, gross weight with auger feed. ern food plants the world over. 


*SIG is the trademark of Swiss Industrial Company, Switz erland ... for over five decades 
a world leader in precision engineered packaging machines built w with unsurpassed skill. 


Putting tdeas to Work 


FOOD MACHINERY AND CHEMICAL mine ag Fg oe Boni d 
CORPORATION trated literature today. 
SIG Packaging Machinery 
Distributed Exclusively by 


FMC PACKAGING MACHINERY DIVISION: 4914 Summerdale Ave., Philadelphia, Pa. 
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The man 

la geyesl 
International ' 
has the 


answer Ol 
salt stora e Salt is stored in brine form in this Storage Lixator*— 
4 located in the yard of a large plant. A large-scale rock salt 


dissolver designed by International Salt Company, the Lixator operates on an exclusive self-filtration 
principle. The International representative is pointing out how salt moves directly from car to 
Lixator by a unique system custom-designed to meet the plant’s needs. The man from International 
can tailor salt-handling and brine-making facilities to suit your individual storage requirements. His 
wide experience and on-the-spot service make International first choice of many leading companies 
using salt. To put his thinking to work, contact him directly, or our nearest district office: Boston, 
Buffalo, Charlotte, Chicago, Cincinnati, Detroit, Newark, New Orleans, New York, Philadelphia, 
Pittsburgh, St. Louis. Or write to International Salt Company, Clarks Summit, Pennsylvania. 


*Registered T.M. International Salt Company 


INTERNATIONALS 7 SALT COMPANY 


SALT TECHNOLOGY” 
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Here’s 
a brand 
new 


reason 


why you should see your Automatic Dealer... 


New center-control stand-up model 
maneuvers in tight areas 


Now you can have the dependability and per- 
formance of Automatic trucks in a new com- 
pact, convenient center-controlled model. 
Operator of new Model FFC stands on a plat- 
form ahead of the battery. Getting on or off is 
easy from either side, and he enjoys maximum 
safety and visibility; even high-type batteries 
can be substituted without blocking vision. 
Using one lever, operator can lift and tilt load 
at same time or control each function inde- 
pendently. 

Compact, easy to maneuver, ideally suited 
for congested areas, the new Model FFC not 





only offers the greater economy of electric 
drive over straight gas, but means clean, 
fume-free operation and low maintenance. 
Automatic’s own Class H motors last longer 
because they’re protected from burn-out by 
special silicone insulation. Available in 2000 
and 3000 Ibs. capacities. 

Model FFC is in good company. It joins one 
of the broadest lines of lift trucks in the in- 
dustry. With this broad line, your Automatic 
Dealer can give you professional, unbiased 
advice on materials handling. Call him. WRITE 
TODAY FOR BULLETIN ON NEW MODEL FFC TRUCK. 


AUTOMATIC TRANSPORTATION COMPANY 


Division of The Yale and Towne Manufacturing Company 


125 W. 87th Street, Dept. TO, Chicago 20, Ill. 


CIRCLE 30 ON READER SERVICE CARD 
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Additive Problems Sharpen as March 6 Approaches 


“Beware of March 6!” has again become a timely warning. On that date, food 
additive extensions terminate. And further extension is not permitted under 
the law. 

FDA has granted 3,040 extensions, according to Deputy Commissioner Har- 
vey. This is a measure of the magnitude of the problem faced by the food 
and chemical industries. March 6 is very near in view of the job to be done 
and the time required for FDA action on petitions. 


FDA carries Commissioner Larrick tells FE that FDA is working desperately hard to 
heavy work keep on top of the additives situation. It is adding 25% more personnel—from 
1,660 to 2,199. New facilities are being provided, also, as the budget increases 
from $15,271,000 to $18,262,000. 

But recent passage of the new color amendment piles still more work upon 
Larrick and his associates. So FDA will continue to be badly overloaded. 

Petitions cannot be acted upon quickly. In one case, the time involved in 
processing petitions on two related products was more than 500 days. 

Time is being lost, too, by petitions to have additives declared GRAS. 
Although a substance may be a very safe one, its safety may not be known to 
the scientific community. And as FDA Counsel Goodrich observes: “A safe 
substance may lack general recognition because only negative results have 
been obtained in experimentation, none of which warranted publication.” 

There is a difference between a product generally recognized as safe and one 
which can be proved safe by assembly of scientific data. The first is exempt. 
The latter is not. 

The old informal FDA clearance which preceded the additives amendment of 
*58 no longer may be issued, Additives can achieve lawful status only 
through the petition and regulation process prescribed by the new law. 

A flock of new complications have been added by passage of the color 
amendment. This is particularly true because the amendment applies to all 
substances capable of imparting color—even natural food ingredients. Nor is 
there a grandfather clause exempting colors given prior sanction or those 
considered safe on the basis of long usage. 

If a food ingredient imparts color, but is not used for that purpose, the 
manufacturer should request FDA to issue a regulation. Such regulation 
would state that the ingredient is not subject to the licensing provisions of 
the law. 


load. 


Deadline With their old additive and new color problems, many a manufacturer will 
should be not have ingredients cleared come March 6. So what will happen? 

FDA has established no policy. But here is Deputy Commissioner Harvey’s 
personal opinion: “Those who have done nothing are entitled to no further 
extensions. But there may be a sound basis for legislation providing addi- 
tional time where long-term studies are under way and obviously cannot be 
completed before the March deadline.” 

There is logic in Harvey’s reasoning. But inasmuch as FDA could not 
handle all petitions required to clear the slate by March 6, a general extension 
should be legislated. 

The date should be put off for another year. And the extensions should con- 
tain an open-end provision for additional postponement at the discretion of 
the Secretary of HEW. 


extended. 
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Do your steam traps give 
you these 3 advantages? 


ee 


1, 


Economy of operation on 
light loads ? 
The Yarway No. 30 gives you closer con- 


trol—discharges condensate at full capac- 
ity, closes immediately on steam. 


Longer service life? 

Yarway’s lever action reduces impact on 
valve seat—lessens wear, gives longer 
operating life. Quieter operation, too! 


ver maintenance ? 
Only Yarway offers an Impulse trap with 
renewable seat and disc that can be re- 
placed without removing the trap from 
the line. 


CIRCLE 32 ON READER SERVICE CARD 


Why settle for less? Get all three money-saving 
advantages with Yarway No. 30—plus these 
time-proven advantages of all Yarway Impulse 
traps: quick heat-up, even temperatures, small 
size, stainless steel construction, non-freezing. 


Nearly 1,300,000 Yarway Impulse traps already 
installed. Stocked and sold by 270 Industrial 
Distributors. Ask your distributor to arrange a 
free 90-day trial in your plant. Or write us. 


YARNALL-WARING COMPANY 
100 Mermaid Ave., Philadelphia 18, Pa. 
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Pay-Off from Adages 


Showdown 


—Cheaper, Lighter Cans On The Way 


Heated scrap between metals suppliers means lower 
container costs for food makers . . . Meanwhile, 
do-it-yourself can-making gains momentum (see p. 36) 


HOT WAR between aluminum and 
tin cans in food store freezer cabi- 
nets packs a big bonus for food 
manufacturers — cheaper, lighter 
cans are sure to follow. Enhanc- 
ing this attractive prospect are 
these key developments: 

> Gradual swing to aluminum 
cans for the upcoming ’60-’61 fro- 
zen orange juice pack. A FOOD 
Engineering check of Florida con- 
centrators indicates that as much 
as 52% of the 6-0z. pack may be 
put up in the lighter metal. 

& Strong counter-attack by a new 
thinner, lighter tinplate — which 
has already slashed the price of 
food cans by $1.62/1,000 below the 
level for conventional 75-lb. food 
tins. This cost reduction, plus the 
plate’s potential shipping econo- 
mies, may brake the trend to alu- 
minum cans in Florida. 

& Debut of a radically new com- 
posite “can” made of foil-lami- 
nated paperboard, with a built-in 
can opener. Although strictly an 
experimental model, its low-cost 
implications are highly signifi- 
cant. 





THAYER C. TAYLOR 


Associate Editor, "Food Engineering" 
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> Installation of the first in- 
plant can making facility by a cit- 
rus processor (see p. 36 for inside 
details of this move). 


Citrus In Transition 


There’s no doubt that Florida 
citrus groves give aluminum the 
kind of battlefield it has long 
aimed for. 

Clustered together in the south- 
eastern pocket of the country, 
packers face long hauls to impor- 
tant consumption areas. This 
makes shipping costs extra criti- 
cal, and gives aluminum’s lighter 
weight a strong talking point. 
Also, the plant’s proximity to one 
another stimulates standardized 
practices, thus simplifies the edu- 
cational and checking work 
needed to get a new packaging 
material off the ground. 

Thus, aluminum suppliers are 
driving hard to get a bandwagon 
movement rolling. 

Except for Minute Maid (which 
has scheduled a minimum run of 
50 million), name-brand outfits 
shy away from any wholesale 
switch in can types. Libby, Mc- 
Neill & Libby, which test-packed 
close to 100 million aluminum 


cans last season, says “plans are 
far from settled.” And Birds Eye 
insists “it will be some time be- 
fore a decision is reached.” 

Based on packers’ replies to 
FE’s survey, it’s possible that 52% 
of the 6-oz. pack will be put up in 
aluminum. These participating 
firms represent 75% of the orange 
juice capacity in Florida. 

If the final pack-share is any- 
where near that level, it will be a 
hefty surge over last season’s 
usage rate. One source figures 
that aluminum containers ac- 
counted for 13% of the 1,572,000,- 
000 6-oz. units put up in ’59-’60. 

A critical complication that 
clouds all forecasts is the amount 
of tinplate inventory on hand— 
which differs from firm to firm. 

One of the larger concentrators 
told FE his on-hand tins represent 
half of forthcoming needs. Two 
other outfits hope to clean up in- 
ventories around Jan. 1, while a 
fourth expects to work off stocks 
by Feb. 1. 

A Florida source contends that 
total tinplate inventories come to 
17% of next season’s needs. One 
of the Big 3 can-makers puts sup- 
plies much higher—at 25%. 

With this kind of inventory to 
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work off, Florida Canners Assn. 
recommended that “cans with alu- 
minum bodies and 75-lb. tinplate 
ends are the best type of 6-0z. con- 
tainers presently available.” 

Of course, other factors are in- 
volved, too. For example, as one 
can-maker states, the combination 
type “is sturdier than the all-alu- 
minum type, hence takes transpor- 
tation abuse better.” He is echoed 
by a juice packer who points out 
that, productionwise, retaining 
the tins ends means fewer adjust- 
ments to high-speed capping ma- 
chines. And a third outfit believes 
that such lids minimize the dent- 
ing drawback of the all-aluminum 
can. 

Most of aluminum’s hopes are 
pinned to the 6-0z. size—which 
siphons off the preponderant bulk 
of frozen orange juice. But some 
firms, including Florida Citrus 
Canners Cooperative, will test- 
pack 12-o0z. aluminum cans. Last 
year, it’s estimated, this size ac- 
counted for 171 million tins. 


Who Calls The Shots? 


If packers are divided as to how 
deep they'll go into the aluminum 
can, it’s a sure bet that the pow- 
erful chains will plump hard for 
the lighter metal. The reason for 
that is hard-headed economics. 

Under the packers FOB pricing 
system, chains pay the freight on 
orange juice shipments. Hence, 
the lower shipping costs cited for 
the non-ferrous metal appeal to 
price conscious chain buyers. In 
this connection, it’s worth noting 
that about two-thirds of all frozen 
orange juice sold moves under pri- 
vate label. 

For example, it’s generally as- 
sumed that a case (48/6 oz.) of 
filled aluminum cans weighs 3 lb 
less than a carton of tins—24% 
lb. vs. 274% Ib. According to Pres. 
Sidney Alterman, whose company 
(Alterman Transport Lines) is 
one of the biggest citrus juice 
haulers going, the rate on a truck- 
load of frozen orange juice from 
Florida to New York City is 
$1.68/cwt., and to Chicago it’s 
$1.89/cwt. 

He estimates it generally takes 
1,000 cases to make up a truck- 
load. If all-aluminum cans are 
used, that figures out to a savings 
of $58.40 per shipments to New 
York, and $56.70 for individual 
hauls to Chicago. 

Putting it another way, Paul 
Murphy, Reynolds Metals general 
manager of packing sales, reasons 
that “freight costs on all-alumi- 
num 6-0z. cans average about $1 
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per thousand less than all-tinplate 
for national distribution. An alu- 
minum body can with tinplate 
ends consists of about 60% alu- 
minum and 40% tinplate, thus re- 
ducing the freight savings propor- 
tionately.” And an Alcoa spokes- 
man chips in with the estimate 
that if the concentrators switched 
100% to all-aluminum cans, it 
could conceivably knock $1% mil- 
lion off the freight bill. 

However, there’s one possible 
hitch to these arguments. While 
the $58.40 and $56.70 cutbacks 
spell good news for shippers, they 
also mean less truckload revenue 
for haulers. 

Thus, there’s a better than even 
chance that motor carriers will re- 
vise their rates upwards to offset 
the reduced payloads. And with 
the shipping spread thinned out, 
the aluminum vs. tinplate conflict 
will be decided on respective con- 
tainer merits. 

For the time being, though, the 
shipping factor will rate high with 
the chains. For all the packers 
contacted by FE agreed that the 
price concessions offered on alu- 
minum cans will not result in 
lower FOB prices. 


Handsome Bait 


Price cuts on aluminum con- 
tainers were first offered by can 
makers last season to stimulate 
greater usage of the light metal. 
Some sources opine that the re- 
ductions were timed to halt a 
nascent threat by concentrators to 
fabricate their own cans. While 
Minute Maid is the only juice 
packer to take the plunge so far, 
Reynolds insists that ‘‘other lead- 
ing firms are actively considering 
a similar move.” 

Presently, the price picture is a 
scrambled one—and will remain 
so until final prices are set Dec. 1. 
Tins made from 75-lb. plate are 
said to be around $20.40/1,000. 
Compared to this, aluminum body 
cans with one tin end are $1.26 
cheaper, and those with two tin 
ends are $1.01 less. However, 
some of the concentrators told FE 
they’re getting their aluminum 
cans at $1.50 off the tinplate quo- 
tations. 

And Continental Can was re- 
ported as tentatively announcing 
that all-aluminum cans (.008 
gage) will be $2/1,000 cheaper than 
75-lb. tins. 

Big puzzler in all this price-let- 
ting is: Who is taking the sacri- 
fice. Canmakers insist the cuts are 
being made all the way back to the 
mill level, but aluminum suppli- 


ers, denying this, contend that 
fabricators are bearing the brunt 
of the price cuts. 

One big supplier put his case 
thusly to FE: “No price conces- 
sions have been offered by the alu- 
minum industry, and none are con- 
templated. We’re following the in- 
dustry’s commodity price on alu- 
minum citrus can stock, which has 
not changed in the past year. 

“This price level is based on 
large-volume production demanded 
by this market—nearly 80 million 
lb. of aluminum sheet would be 
needed to supply the concentra- 
tor’s needs, based on ’59 data. Our 
prices are set at a realistic level 
to insure a profitable return, both 
on shipments for the ’60-’61 pack 
and for the long-range program 
ahead. 

“Two factors apply here—the 
price aluminum producers charge 
the can companies for degreased 
can sheet, and the price quoted by 
can companies for finished con- 
centrate cans. On a yield basis, 
the price for aluminum sheet is 
competitive with 75-lb. tinplate, 
the competing material for this 
end-use. The recent price in- 
creases for alloyed aluminum in- 
got and some mill products do not 
affect the aluminum used for cans. 
It’s the can companies which have 
elected to price aluminum concen- 
trate containers below tinplate 
levels.” 

Can-makers don’t buy this argu- 
ment. One of them gave FE this 
rebuttal: “The commodity price at 
which the aluminum companies 
are providing sheet aluminum for 
frozen citrus returns to them 
practically nothing for the cost of 
converting ingot to sheet. It’s 
likely that they have a fabricating 
loss, which they’re apparently 
willing to accept for the time be- 
ing due to the disparity between 
current production capacity and 
the amount that can be disposed 
of in conventional aluminum mar- 
kets.” 

As for the can parts being fur- 
nished Minute Maid for that pack- 
er’s make-your-own program, 
Reynolds says there are no built-in 
concessions. Price for can parts 
is the commodity level plus stand- 
ard lithography charges, accord- 
ing to Reynolds. 


Check & Counter-Check 


In any event, all this price- 
quartering spells good news for 
food packers. For it puts the heat 
on suppliers to prune packaging 
costs even further, as witness 
these two striking developments— 
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New Package Cost-Cutters 


es ~ 


FOIL-LAMINATED paperboard ‘‘can” has inner vinyl coating 
and overlap seam. Pull tab is welded to aluminum can end 
for easy opening. (Alcoa). Kaiser will soon unveil a com- 
petitive shallow-drawn can with a reusable pull-tab opener. 


U. S. Steel’s thinner, lighter tin- 
plate (Ferrolite), and Alcoa’s com- 
posite paperboard “can” with alu- 
minum ends (Safe-Pack). 

3oth advances are frankly 
touted by their makers as repre- 
senting low-cost packaging for 
food packers. While Alcoa de- 
clines to put a price tag on its ex- 
perimental container, an industry 
observer points out “you can 
safely bet it will be cheaper than 
the aluminum can—otherwise 
Alcoa wouldn’t have wasted any 
development time on it.” 

And U.S. Steel’s innovation car- 
ries the rollback on costs even 
further. For citrus cans made 
from the new 55-lb. plate will be 
$1.62 cheaper per 1,000 than those 
made from 75-lb. plate—and simi- 
lar price thinning can be expected 
for other commodity tins. How- 
ever, some products like beer, with 
their internal pressures, will still 
require 75-lb. tin ends. 

Furthermore, Ferrolite tins go 
a long way in shaving the weight 
savings claimed for aluminum. 
One source figures that a case 
(48/6-0z.) of frozen orange juice 
Ferrolite tins will be about 24% to 
234 lb. lighter than a case of 75-lb. 
tins. He also feels that while a 
Ferrolite tin may still cost 
slightly more than an all-alumi- 
num can, “it will be a sturdier 
container.” “To make an alumi- 
num can equally sturdy,” he ar- 
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gues, “you’d have to increase the 
gage to .010—and that would 
boost the cost considerably. 

How successful Ferrolite will 
be in blunting aluminum’s gains 
in the forthcoming frozen orange 
juice pack is problematical. Al- 
though USS said that the new tin- 
plate (which comes in 40 to 60 Ib. 
base box weights vs. 75 to 100 lb. 
for conventional food cans) is 
rolling from its mills, can-makers 
say the stream is just a trickle. 
One big fabricator says he’s been 
able to get just enough to keep his 
laboratory busy. Then, too, be- 
cause of the plate’s newness, fab- 
ricators face tricky handling prob- 
lems. 


Zip-Open Cans 
The second stiff challenge to all- 


aluminum cans is a composite 
6-oz. container of aluminum foil 
laminated to paperboard, with an 
overlap seam, and can ends of alu- 
minum sheet. A joint venture of 
Alcoa and United Shoe Machinery, 
the unit is being tested in Provi- 
dence, R. I., by Minute Maid. 

A special feature is the built-in 
tear-out opening device: A thin 
scored metal strip around the cir- 
cumference of the top that is 
pulled free by the consumer. A 
loop finger opening that acts as 
pull tab lies flat on the can’s top. 

Alcoa stresses that large-scale 


SLIMMER TINPLATE comes in base box weights of 45- to 
60-Ib. vs. 75- to 100-Ib. for conventional food cans. Sani- 
tary tins made from new plate are $1.62 per thousand 
cheaper than previously used cans. 


usage is aimed for the ’61-’62 pack 
season. However, the firm believes 
that the can is readily adaptable 
for dried products and such items 
as sardines, tuna fish, soup, 
canned meats—but not for any 
products requiring more than 180 
deg. heat or strong internal pres- 
sures. 

Structurally, the container has 
an inner vinyl coating, foil lami- 
nated to tag stock, and an outside 
scuff coating. Can specs would 
differ from product to product, 
Alcoa says. Filling speeds are the 
same as for conventional tins, the 
supplier states. 

The Providence test is designed 
to gage the container’s consumer- 
use pattern, as well as what struc- 
tural changes may be necessary. 
For example, it’s possible that 
present specs may have to be 
beefed up to withstand handling 
abuse. 

One source feels that the con- 
tainer will require tear-tape ship- 
ping cartons that would elimi- 
nate the need for using a knife 
(the customary store practice). 
Since the can is made of paper- 
board, chances of cutting it with a 
knife are increased. 

To get a better indication of 
consumer reaction, no special ad- 
vertising is being used to push the 
paper can. Also, its retail price is 
the same as that of conventionally 
tin-packed products. (Turn page) 
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PART /l— 


Can-Making Moves Ahead... 


. .. in big citrus field as Minute Maid test-runs first mobile set-up 
for 3-piece aluminum cans. Factors to weigh if planning same step 


WHAT HELPED ALUMINUM 
throw its light weight around and 
get noticed fast was Minute 
Maid’s pace-making test run last 
spring with aluminum cans at Au- 
burndale, Fla. Joining this devel- 
opment, Reynolds Metals Co. sup- 
plied lithographed, flat aluminum 
bodies (sheets) with separate 
tops and bottoms for the assembly 
of three-piece 6-0z. cans. This as- 
sembly was done in a portable can 
maker housed in a trailer. 

When the experimental runs 
were concluded, Minute Maid an- 
nounced full-scale commercial use 
of aluminum cans, beginning with 
the 1960-61 packing season in 
December. Thus, Minute Maid 
joined the growing list of captive 
can-makers in the food industry— 
and the first among concentrate 
packers. 


Output Critical Factor 


3efore food manufacturers 
climb on the captive can-makers 
“bandwagon,” they must ask them- 
selves: “Is my production volume 
high enough?” 

As a potential can maker you’ll 
need a large investment in can 
making machinery. But unless 
your production volume is high 
enough, can-making will be un- 
profitable. A volume of 40,000,000 
cans annually has been estimated 
as a break-even point. Below this, 
can-making appears to be a losing 
proposition. 

And if you’re thinking of mak- 
ing your own aluminum cans, you 
should be aware of aluminum’s 
product limitations. Aluminum 3- 
piece cans are presently limited to 
“cold-pack” items such as frozen 
concentrates. This is because of 
aluminum’s thermoplastic side 
seam. Unlike tin-plate, aluminum 
cement seams may not withstand 
high internal pressure and heat 
produced by hot processes. 

But there is a possibility that 
besides “cold-pack” applicability, 
aluminum 3-piece cans may be 
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used for “dry-pack” products. 
Where aluminum’s features are 
desired in the package and pack- 
ing does not entail heat or pres- 
sure build-up, a product may very 
well be packaged in aluminum. 
Such products may be solids or 
semi-solids. Even liquids without 
heat packing may be so packaged. 


Mobile Unit Developed 


A mobile unit was designed for 
Minute Maid’s experimental run 
at Auburndale. This comprised 
two aluminum-bodied trailers, one 
for housing can-assembling ma- 


FOOD COMPANIES 
MAKING OWN CANS 


San Franciseo, Calif. 
Campbell Soup 

Camden, N. J. 
Carnation 

Los Angeles, Calif, 
Coors Brewing 


Dole Hawaiian Pineapple 
Honolulu, Hawaii 


Frank Tea & Spice 
Cincinnati, Ohio 
Giant 


Hershey Chocolate 
Hershey, Pa. 

Hunt Foods 
Fullerton, Calif. 

Libby, McNeill & Libby 
Chicago, Ill. 

M & R Dietetic Laberatories 
Sturgis, Mich. 

Minute Maid 
Auburndale, Fla. 

Otoe Food Products 
Nebraska City, Neb. 

Pet Milk 
St. Louis, Mo. 

Primo Brewing 
Honolulu, Hawaii 

Stokely-Van Camp 
Indianapolis, Ind. 


chinery, and the other for alumi- 
num stock. Can-making machinery 
made by Baldwin-Lima-Hamilton 
Corp., Philadelphia, adapted for 
aluminum by Reynolds engineers, 
was set up in one trailer. Flat 
printed bodies, separate tops and 
bottoms supplied by Reynolds, 
were housed in the second trailer. 

Such mobile units for can-mak- 
ing may be used by other food 
manufacturers on a temporary or 
permanent basis—temporarily, if 
a processor contemplates trial 
runs, permanently, if he has sev- 
eral plants in one area, or in dif- 
ferent areas. By wheeling such 
equipment from one plant to an- 
other, a single assembling unit 
can be used. 

In the Minute Maid unit, the 
machinery was placed on a false 
floor so that it could be skidded 
out of the trailer and into a plant. 
The can-making machinery used 
at Auburndale will be perma- 
nently installed this fall. 

Here’s how it worked: The two 
trailers lined up with Minute 
Maid’s packing lines to form one 
continuous operation. The cans 
were assembled, fed into packing 
lines, filled with concentrate, 
capped, quick frozen and cased at 
a rate of about 450/min. 

Future production under Min- 
ute Maid and Snow Crop labels 
will include eleven other products 
besides orange juice, at a stepped- 
up rate of 650/min. 


Technical Problems Arise 


Aluminum’s lightweight, non- 
magnetic and surface properties 
pose some problems in actual op- 
eration. Therefore, FE conducted 
its own, small survey among citrus 
canners to find out about some of 
these problems first-hand. 

For one thing, vacuum pick-up 
can replace magnetic controls, 
thus solving the non-magnetic dif- 
ficulty. Other difficulties occur in 
the conveying and closing of alu- 
minum cans. 

According to P. L. Grant, asst. 
to V.P. production, Snively Groves, 
“Contact between steel conveying 
equipment and aluminum sets up 
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friction causing closing difficulties 
and sluggishness in the conveying 
lines. Aluminum oxide also builds 
up on steel plates and requires 
frequent cleaning of packaging 
machines. All of which slows 
down the production line. These 
obstacles are overcome by chrome- 
plating the conveyor plates and by 
adjusting the closing machines to 
handle aluminum cans.” 

Chrome-plating may not be nec- 
essary. However, Marvin H. 
Walker, gen. mgr., Florida Citrus 
Canners, told FE, “Other materi- 
als, less costly than chrome-plat- 
ing, may avoid slide trouble, but 
are less permanent.” 

These are some of the problems. 
Others may arise. But as W. F. 
Edwards, exec. V.P., Pasco, put it, 
“The extent of these problems can 
only be determined after long con- 
tinuous runs of aluminum cans.” 


What Can Manufacturers Say 


Can-makers feel that aluminum 
is still in the experimental stage. 
They, themselves, have not yet 
completed all of the manufactur- 
ing tests and test packs necessary 
for aluminum to be considered a 
standard material in can manu- 
facturing. They feel that individ- 
ual canners do not have the equip- 
ment, resources, and personnel re- 
quired for successful conclusion 
of such tests. Further, they feel 
that present heavy investment by 
canners in can-making machinery 
may result in a future loss if (1) 
the machinery becomes obsolete 
because of technological advances 
now in development, and (2) prod- 
ucts using aluminum turn to other 
materials, or container styles. 

Two other factors could cause 
difficulties. In the event of plant 
breakdown, canners would have to 
call on suppliers for help. In such 
an emergency, suppliers may not 
be able to meet canner’s require- 
ments on time. And if there were 
a shortage of aluminum, reconver- 
sion to tin-plate production would 
be time-consuming and costly. 


Aluminum's Arrived 


As for Minute Maid, an esti- 
mated 50,000,000—almost all of 
the standard 6-oz. containers to be 
used at Auburndale—will be made 
of aluminum. Moreover, its ma- 
chinery no longer in a mobile unit 
but permanently installed, Minute 
Maid plans to pioneer in-plant can 
assembly methods. 

It looks like the aluminum can 
—self-made by canners or other- 
wise — has come to stay in the 
citrus concentrate industry. (End) 
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TWO TRAILERS like this were hooked 
up with Minute Maid’s packing lines to 
form single-line operation. One trailer 
housed can-making machinery, the 
other stocked flat aluminum bodies, 
tops and bottoms. 


OPEN-END VIEW, looking into 
trailer housing can-assembling 
equipment. Units installed 
were flanger, body-maker and 
double-seamer — with alumi- 
num stock being fed from 
other trailer. 


FINISHED ALUMINUM CANS 
rolled into bin with conveyor 
belt bottom which sped them 
to the plant’s packing lines. 
Cans were asembled at rate of 
450/min. 
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ESSENTIAL 
OILS — 


VEGETABLE 
JUICES 


BIOLOGICAL SYRUPS & 
EXTRACTS MOLASSES 


Why are 
so many food processors 
specifying “Big Sam"? 


Because “Big Sam” gives them continuous high capa- 
city clarification . . . while protecting delicate flavors, 


9.9? 


true colors, nutritional values. ““Big Sam’s’’ sanitary 


design—stainless steel with smooth polished surfaces 
throughout hood, sludge discharge and all product 


contact areas—prevents contamination and “entrap- 


as a 
» 
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+ 


La 
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ment” of food particles. By replacing outmoded batch 75 WEST FOREST AVENUE, ENGLEWOOD, NEW JERSEY - PHONE LOWELL 9-0755 
methods with fully automatic around-the-clock oper- WESTERN DIVISION: 3315 CAXTON COURT, SAN MATEO, CAL. + FIRESIDE 5-7065 


ation, they have cut costs, increased profits. Chances 
are “Big Sam” will do the same for you . . . ask for 
information on the WESTFALIA model SAMN- 
15037 Automatic De-Sludger. 
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WE BELIEVE that management has both the duty and the 
right to take a hand in the political welfare of the nation— 


“ 


for its own good and the good of its employees. Both cor- 
porately and individually, it must do its level best to supply 
support, and foster political and civic affairs understand- 


AHHH HHH HHH HHH HHH HHH HHH HHH HHH HHH HOF 


welfare.—The Editors. 
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Protect Your Future— 


ing. The food industry's voice must be heard as loud 
any other in our free enterprise system—not just in f! 
year's election but in the decades to follow. This FE repor 
of food company activities makes plain that, while 

firms are conscious of the need for political awareness, 


much more can and must be done to sustain our economic 


Politics {S Your Business 


Special report points up some of the methods many 


food firms are using to encourage employee political 


activity. Variety of techniques will help you better 


fulfill your role in improving business understanding 


THE QUESTION of manage- 
ment’s role in politics has been 
argued in executives suites, in the 
press, and in conference with 
numerous political and public af- 
fairs experts. 

As yet, it is still not completely 
resolved. For some firms, the very 
word “politics” casts a shadow of 
fear across the corporate mind. 
But this number is rapidly dimin- 
ishing as more and more members 
of top management are taking the 
plunge and either encouraging po- 
litical awareness by employees or 
actually seeking public office. 





JACK L. MISCHOU 


Assistant Editor, ''Food Engineering" 


FOOD Engineering, OCTOBER, 1960 


And the food industry, too, has 
a number of firms active in en- 
couraging employee political ac- 
tion—though caution is the watch- 
word in all cases. 

An FE check of 30 leading food 
companies uncovered a wide range 
of attitudes on this particular sub- 
ject — from healthy programs 
through “watch and wait” atti- 
tudes to, unfortunately, almost 
completely negative policies. 

In 10 of the really big compa- 
nies, no policy at all is available. 
In three or four others, only luke- 
warm attention has been given to 
any direct or indirect corporate 
activity. 

But, in several, top management 
has shown an attitude of leader- 


ship for all industry to follow not 
only in this election year but the 
years to come. 

A prime example of this en- 
lightened thinking is the Pillsbury 
Co., now thoroughly enjoying the 
fruits of a public affairs program 
geared to employee education. 

Pillsbury officials have encour- 
aged and actively supported en- 
rollment in the Action Course in 
Practical Politics sponsored by 
the Chamber of Commerce. 

Company pays the registration 
fees, and the participants attend 
two hour class sessions once a 
week—one hour on company time. 
Although a survey is not com- 
plete, Pillsbury spokesmen report 
that several people who completed 
this course are now active in polit- 
ical activities. 

This course was followed up by 
several more, and will not stop 
after the coming election. In the 
words of A. L. “Bill” Powell, firm’s 
PR chief, “our interest is not just 
a temporary thing—it must be 
continued on through this year, 
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EMPLOYEES IN ACTION are typified by above Ralston Purina group 


in midst of a practical politics class at Decatur, Ill., plant. 


At right, 


precinct captain and Armour personnel department staffer Ray Beardsley 
gets out to meet the voters in suburban Chicago. 


next year, and every year after 
that.” 

Pillsbury also actively encour- 
aged its employees to vote in the 
Minnesota primary by distributing 
literature on times and places, 
using the bulletin board to call at- 
tention to a “Register and Vote” 
campaign, and supplying each em- 
ployee with a colorful tag reading, 
“TI Will Vote, Will You?”. 


More to Come 


As time goes on, firm intends to 
adopt and express a point of view 
on certain public matters through 
the company magazine, through 
letters to congressional represen- 
tatives, and through distribution 
of news releases. 

From big Swift & Co. comes this 
statement: “Over the years, it has 
been the policy of Swift & Co. to 
encourage, on a _ non-partisan 
basis, interest and activity by em- 
ployees in the responsibilities of 
citizenship and the importance of 
voting.” 

“Frequent communication with 
employees, aimed at interest and 
awareness in pubiic issues and at 
fostering intelligent voting in- 
cludes employee publications and 
various letters distributed to man- 
agement people.” 

Swift also developed two flan- 
nel board presentations—speeches 
abetted by lively visual material. 
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“This is Our Problem,” “The 
Power of Your Vote,” and “The 
Price of Freedom” were all shown 
to employees and community 
groups. 

Through its company magazine, 
Armour & Co. makes plain its 
views on political action: Firm 
encourages employees to be active 
with the understanding, of course, 
that it does not interfere with op- 
eration of the business. This feel- 
ing applies to all parties, all fac- 
tions and candidates, even though 
some of them may have been criti- 
cal of Armour or its industries. 
“For one thing,” policy points out, 
“opinions as to what is good and 
what is bad for Armour may differ 
considerably. For another, an 
Armour employee in the inner cir- 
cle of a political group may be 
able to guide the group’s thinking 
in a constructive way. 

“We believe that it would be an 
excellent thing for our company 
and for business generally, if 
many more people associated with 
major corporations were active in 
both major political parties.” 

Armour does feel that its em- 
ployees should not be granted ex- 
tra favors just to vote. “All polit- 
ical activity, from voting to hold- 
ing public office, should take place 
on the individual’s own time. A 
good citizen doesn’t expect pay 
for voting.” In instances where 
state laws require that employees 


have time off to vote, Armour 
readily complies. 

As regards actual party work 
where an individual requests time 
to work for a party or candidate, 
“Armour managers will do their 
best to grant the request on a 
basis which will create minimum 
financial hardship. Hours of work 
will be rescheduled when possible 
or an absence may be charged 
against vacations or other earned 
time off. However, we cannot do 
anything which might lead to a 
charge that Armour & Co. is en- 
gaged in party politics.” 


Emphasize Caution 


Armour emphasizes that “Con- 
gress and the states have restric- 
tive laws in this connection. One 


Federal statute, for example, 
makes it a prison offense for an 
individual or company having a 
contract with the United States 
to make any contribution ‘directly 
or indirectly’ of money ‘or any 
other thing of value’ for political 
purposes. 

At Wilson & Co., Board Chair- 
man James Cooney remarks that 
the meat-packing firms “has al- 
ways encouraged its employees to 
participate in local, state, and na- 
tional politics, not only by voting 
in all elections, but also by taking 
an active part in various political 
activities. Many of our company’s 
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A Case History in Political Awareness 


active on their own time during the forthcoming elec- 


and 
It 


employees serve as poll watchers, 
election officials, and in various 
elected and appointed local gov- 
ernment posts.” 

However, chairman cautions, 
“We believe that as a widely- 
owned corporation with  stock- 
holders holding varied political 
opinions and employees adhering 
to different political parties, it 
should not participate in partisan 
politics.” 

The big H. J. Heinz Co. ap- 
proaches politics through a com- 
prehensive program of employee 
education. 

Back in Sept. ’59, firm offered 
the Chamber’s course to all Pitts- 
burg home office employees. Over 
500 office employees participated 
in three of these 9-week courses. 

Following completion of the 
courses, all “graduates” received 
a letter from the company urging 
them to participate actively in 
party politics in the present cam- 
paign. 

Various other means of supply- 
ing information include: 

1. Letters are sent from V.-P., 
Charles Heinz to all employees 
who have become 21 years of age 
since the previous general elec- 
tion to point out the importance of 
registering to vote. 

2. Two large posters provide in- 
formation for unregistered em- 
ployees. 

3. Editorials and news stories 
about politics and about the elec- 
tion are and have been included 
in the employee newspaper—“The 
57 News.” Included in the Novem- 
ber issue will be a tally sheet to 
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tion, and state and local 


elections thereafter, by assist- 


ing the party of their choice in precinct work, campaign- 


ing, cl , ete. 


“Our public relations department has been responsible 


for this activity, bu 
the personnel and 


edge of candidates and 


been coordinated with 


lanning has 
tadusteial relations departments. 


issues. 


“We sincerely hope, too, that businessmen, as a result 
interest 


of a rekindling of ) 

appointive Boards and Commissions in 
unities; that they will bring their skills, 
ty into active participation in public 


in elective 
their comm 


knowledge, and abili 


in politics, will become active 


affairs. Already, several C&H executives have become 
active as precinct leaders, members of planning com- 


missions, etc. 


“We feel strongly that all segments of our economy, 
especially top business leaders, should be actively repre- 
sented in the forms and art of government.” 


help employees keep up with elec- 
tion returns. 

4. Letters outlining the new ab- 
sentee balloting provisions effec- 
tive this year for the first time in 
Pennsylvania were sent to all ex- 
ecutives who might have to be 
away from home on Election Day. 

5. Following September’s regis- 
tration, bulletin boards were used 
to publicize announcements of 
political rallies, general informa- 
tion about absentee balloting, and 
publicity for the “Don’t pass the 
buck — Give a buck” campaign. 
Contribution cards are placed in 
nearby racks so that employees 
may take cards and make contri- 
butions to the party of their 
choice. 

Firm makes every effort to 
grant reasonable time off for poli- 
tical activity when it does not 
seriously affect an employee’s 
work. Partisan politics are tabu 
during working hours and no cam- 
paigning is allowed on company 
property. 


Campbell Speaks Out 


Campbell Soup Co. has some 
definite feelings on the subject of 
employee political activity and 
politics in general. 

While stating no formalized 
policy, like many others, Camp- 
bell encourages all employees to 
participate in community and gov- 
ernment activities as long as it 
does not interfere with their regu- 
lar duties in a major way. 

And if an employee should be- 
come actively engaged in political 


activity such as being elected to 
a legislature, Campbell also 
grants leaves of absence. 

Firm does maintain strict guard 
against company support of a par- 
ticular party or candidate. Says a 
Campbell spokesman, “We believe 
there is risk of great damage to 
business if business were to med- 
dle in politics in this manner. 
Needless to say, we think it highly 
important that our company not 
be labeled as favoring any one 
party as a regular thing.” 

But Campbell also knows the 
need for business to make itself 
known to legislatures in federal, 
state, and local government when 
actions are proposed or taken 
which affect the company’s wel- 
fare. “In this regard, we encour- 
age our executives to know gov- 
ernment people so that our views 
can be effectively presented when 
necessary. We attempt whenever 
the opportunity presents itself to 
develop a better understanding of 
business on the part of legisla- 
tors. On occasions, we have ex- 
pressed our views on important 
major national issues such as in- 
flation to our employees and 
stockholders. This activity will be 
continued.” 

While extremely interested in 
national issues, especially in the 
field of labor and taxation, most 
of Campbell’s activities are di- 
rected at local issues because of 
unfavorable business climates that 
occasionally exist in some areas of 
operation. 

Campbell sums up what most 
business managements are begin- 
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ning to understand—that business 
should have a voice in govern- 
ment. “We are hopeful that our 
activity will bring about a greater 
recognition of the importance of 
efficiency in government and fair 
treatment in legislation for all 
segments of our population.” 

While some large food firms, in 
reply to FE’s check, stated they 
prefer programs and encourage- 
ment to come from the branch 
level, one of the most effective 
company-wide methods of encour- 
aging political activity by all em- 
ployees is through the house or- 
gan. An FE check of several em- 
ployee magazines found various 
references to the need for politi- 
cal awareness from Oscar Mayer, 
Foremost Dairies, John Morrell, 
Green Giant, Pet Milk, Ralston 
Purina, General Mills, California 
Packing, and several others. 

Then, too, many management 
people from the food industry are 
getting out and learning more 
about how they can improve their 
programs and define the corporate 
role in political activity. 


Briefed at AMA 

This very topic was the subject 
of a recent briefing session of the 
American Management Assn. in 
New York, which drew leading 
executives from all phases of in- 
dustry. 

And co-chairmaning the meet- 
ing were two food industry man- 
agement people—Bill Powell of 
Pillsbury, and Robert F. Groves, 
director of personnel relations at 
the Glidden Co., another food firm 
which has made employee politi- 
cal education a “must.” 

Most impressive talk of the day 
was presented by Pillsbury’s Pow- 


exercise of self-government, and somebody 


> to have self-government. 


any 


ell, who summed up: 

“People say the business of 
business is business, and nothing 
else. Business will never achieve 
a ‘hands-off’ situation, but they 
can keep that fist open-handed 
and complimentary, instead of 
close-fisted and contradictory. This 
requires a political maturity and 
an open-handedness of our own. 

“Business’ political-economic 
role is to be understood and ac- 
cepted. This is no ipso facto right, 
constitutionally imposed. It is 
something to be won—to be earned 
continuously. 

“Management must be as suc- 
cessful politically as it must be 
financially, and the two must go 
hand in hand. People do not un- 
derstand that economic welfare 
and political welfare can go hand 
in hand, and management doesn’t 
understand the reverse. The cost 
of political action is far less than 
any life insurance it can buy. But 
the economic goals of business 
must be made compatible with the 
political goals of society — they 
can’t be different or opposed.” 

Concerned with the “equivoca- 
tion” practiced by still too many 
managements, Powell points out 
that “Business cannot simply ex- 
pect to survive. It must persuade, 
cajole, influence, argue, and in 
some cases antagonize certain 
quarters in order to come through. 
It cannot practice Narcissism.” 


Pillsbury Takes an Interest 


RECOGNIZING that big business has as big a stake in the political and civic offairs 
of the country as any individual or group, if not more, The Pilisbury Co. makes 


this policy toward employee participation in the national, state, and local 


“The Pillsbury Co. realizes that its employees should be responsible members of 
the communities in which they live. Consequently, it views with approval their 


in those community activities dedicat 


d to the 


leadership 
and improvement of a healthy 





community life. 


"We expect that when Pillsbury employees find unusual opportunities for leadership 
which may require occasional absence from work, they will discuss 
of this activity with supervisors and managers, responsible for programming their work. 
"We believe, further, that active participation in political affairs is the responsibility 
about al 


of all citizens. Pillsbury employees should be 
American society and should exercise positive 
best people available are nominated and elected to 


“Occasionally, unusual situations 
selves are urged to become 
the 


concerned 
influence 


the political health of 
wherever possible to see that 


every reasonable effort to approve such active 
jeopardizing the stability of the job relationship involved," 


The principal 


American citizen should be that he 


But he also emphasizes that “It 
is a complex role that must be 
played with caution. Business 
must not step out of its bounds, 
which are basically economic 
rather than cultural, but so far it 
has not filled its economic role 
politically. 

“The continuance of free enter- 
prise should perennially be made 
palatable in political terms. Free 
enterprise is in the best political 
tradition of America; there is no 
reason why it should not continue. 
It appears that top management 
is reluctant, but middle manage- 
ment is willing.” 

If there is a tragedy in this sit- 
uation, it is that while the goals 
of business could be so politically 
popular, businessmen have been 
incapable of making them so. We 
can conclude that businessmen 
have not had to survive politi- 
cally; perhaps that day may soon 
come. 


Avenues of Approach 

Various employee courses have 
been and will continue to be of- 
fered by the Chamber of Com- 
merce, National Assn. of Manu- 
facturers, and local and regional 
groups. Republic Steel Corp., 
General Electric, Ford, and other 
large industrial firms have formed 
their own programs and have of- 
fered assistance to other inter- 
ested firms. 

Joseph J. Eley, president of 
Public Affairs Counsellors, Inc., 
NYC, heads a group established to 
provide guidance services on po- 
litical and governmental affairs to 
business firms and other groups. 

He believes that the corpora- 
tion’s role is primarily that of a 
catalyst: providing an opportunity 
for employees, salaried and hour- 
ly, to learn about the political sys- 
tem and thus encouraging people 
to become precinct, ward, and 
county workers, as well as dele- 
gates to county, congressional dis- 
trict, state and national conven- 
tions—each to the party of his 
choice. 

It’s as much “people in politics” 
as “business in politics,” says 
Eley. Either way, it is necessary. 

(End) 
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GLUCONO-DELTA-LAGTONE LEAVENS LIKE CLOCKWORK 


SAVES ITSELF 
TILL BAKING TIME... 
THEN SPRINGS 
INTO ACTION! 


@ Laboratory and field tests continue to confirm 
the excellence of Pfizer’s Glucono-Delta-Lactone 
as a chemical leavening agent in baked goods. 


Of specific interest to mix manufacturers is 
G-D-L’s observed low level of activity in storage 
and at the mixing stage. There is very little loss of 
leavening power throughout normal shelf life and 
carbon dioxide release during mixing is slight. The 
gas is developed mainly at the elevated tempera- 
tures of the baking cycle—a distinct advantage 
where a chemical leavening action can be used and 
where long shelf life is a factor! 

Products leavened with G-D-L have a fine, even 
texture, show excellent volume, and are free of 
unpleasant aftertaste. 

Investigate G-D-L for use in such products as 
MUFFINS, DANISH PASTRY, RAISIN AND OTHER 
BREADS, ROLLS, BREAD STICKS AND PIZZA PIES. 
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pyeeoncesn Chas. Pfizer & Co., Inc., Chemical Sales Div. 
Tr 630 Flushing Ave., Brooklyn 6, New York 
a rs Branch Offices: Clifton, N. J.; Chicago, IIL; 
ae San Francisco, Calif.; Vernon, Calif.; Atlanta, 
Ga.; Dallas, Tex.; Montreal, Canada 
SCIENCE FOR THE WORLD'S WELL-BEING » QUALITY INGREDIENTS FOR THE FOOD INDUSTRY FOR OVER A CENTURY 


Please send me: 


[1] G-D-L Technical 
Data 


CO Suggested G-D-L Company 
F lati 
ormulations eile: 


CIA free sample of 
G-D-L 
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DIAGRAM SHOWS line operations for Sara Lee’s three cakes: Coffee cake, soft cake, and cheese cake. High quality begins 
with lab-checking and careful storage of ingredients, and continues with precise quality control through production. 


Lays Quality on the Line 


. by selecting only the best ingredients stored 


under sanitary-controlled conditions and proc- 


essing them into uniform quality cakes with the 


most advanced equipment housed in a spic-and- 


span, dairy-like bakery 


MAKING TODAY’S high quality, 
gourmet-grade cakes_ requires 
many modifications of the well 
known _ cake-making processes. 
This is graphically shown in Sara 
Lee’s spanking-new $4 million 
bakery (Chicago) where three pro- 
duction lines roll out one million 
cakes a week. 

Quality control is the byword 
at Sara Lee. Since their cakes are 
tender-texture specialty items, 
most basic product preparation is 
done by hand. However, mechani- 
zation—mostly company designed 
—is definitely in the picture. 

Extreme care is taken initially 
to assure selection of only the high- 
est quality, lab-checked ingredi- 
ents that are stored under con- 
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trolled conditions before being fed 
to processing. In subsequent 
stages, uniform blending of in- 
gredients and meticulous process 
upgrading operations assure final 
cake quality—detailed in the flow 
diagram and pictures. 


Quality Starts With Ingredients 


Sara Lee takes particular care 
to lab-check all ingredients before 
they are transferred into storage. 
Fresh eggs (whole and yolk) are 
chilled at nearby egg-breaking 
plants and delivered to the bakery 
in insulated tank trucks. They are 
then pump-metered into refriger- 
ated stainless steel dairy-type 
tanks (Cherry-Burrell). Chilled 
fresh whole milk is similarly tank- 
trucked to the bakery for holding 
in dairy tanks. So is corn syrup 
that’s tank-stored in a 110F. room. 

Butter (90 score), packed in 60- 


lb. cartons and stacked on pallets, 
is stored in a 50F. room. It is 
then plasticized in an Artofex 
mixer prior to going into cake 
doughs and batters. Other perish- 
ables like cream cheese, Dutch- 
processed chocolate, nuts, raisins, 
etc., are held in a 35F. room. 

Flour and sugar are received in 
bulk (RR ears), from which 
they’re pneumatically unloaded 
(Baker-Perkins system) into nine 
storage bins (three sugar and six 
flour). Flour is air-conveyed 
through sifter (Allis-Chalmers) to 
scale hoppers charging mixers 
(Glenn and Artofex). Sugar is 
pneumatically conveyed to mixers 
in the same way, except a portion 
is by-passed to a surge hopper 
feeding a refrigerated pulverizer 
(Pulverizer Machinery) to reduce 
to powdered sugar. 

At mixers, operations split into 
three processing ]1ines—“hard” 
cakes (coffee cakes), “soft” cakes 
(chocolate, orange, banana and 
pound cakes), and cheese cake. 


Coffee Cake Line 


After doughs are prepared in 
Artofex mixers, they are scaled 
into 15-lb. portions which are 
panned and loaded onto racks 
transferred into retarder room. 
Plasticized butter is then rolled 
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into retarded doughs that are fed 

through sheeting rolls prior to 

another period of holding in re- 

tarder. Next, doughs are fed to a 

company-designed, continuous 

make-up unit that uniformly rolls 

them into two sheets, with filling 

deposited on bottom sheet by means 

of metering pump and a pair of 

rolls. As sheets are conveyed, they , “a , 

merge and pass under a cross roller STORAGE TANKS receive bulk shipments of fresh whole 

and guillotine. milk, eggs, and egg yolks. They are sanitary, dairy-type 
Cut into strips, doughs proceed with built-in CIP system. 

to next station where they are 

hand-braided and deposited into 

foil pans (Ekco-Alcoa). Panned 

doughs continue through proofer 

and then under company-built, egg- 

spraying and nut-topping machines. 

In final stages, panned doughs 

proceed through oven and to icing 

machine and packaging line. Lids 

are crimp-sealed onto foil contain- 

ers that are packed into shipping 

containers for fresh deliveries or 

into blast freezer. 


Soft Cake Line 


From Glenn mixers, cake batters 

are hoist-dumped into surge tanks 

feeding continuous Oakes mixers. 

Batters are pumped to hopperless 

depositor (Oakes) that meters uni- , 

form portions into belt-conveyed UNIFORM QUALITY cake batters are produced in advanced 

foil containers. system with pumping of pre-mix from surge tanks (A) to 
Panned batters are next con- continuous mixer (B). Batters next flow to depositor. 
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veyed through oven and under ic- 
ing machine. Finally, they go 
through cooler and onto the pack- 
azing line. 


Cheese Cake Line 


Entire cheese cake line opera- 
tion was devised by Sara Lee. 
Here, graham cracker crumbs are 
conveyed from hopper by means of 
a series of scrolls and bucket ele- 
vator to a 2-pocket depositor. 
Crumbs are scaled into foil pans, 
evenly spread in containers by a 
4-head tamper. A 2-head depositor 
(Elgin) introduces cream cheese, 
and the panned goods travel 
through the oven. They are next 
by-passed onto a pre-cooling con- 
veyor. Sour cream is finally ma- 
chine-deposited into pans before 
they continue through cooler and 
packaging line 


No Letup at End 


Among the important final cake- 

quality safeguards are: 
... Employing skilled, high-quality 
personnel. 
... Analyzing all ingredients (be- 
fore approving them for use) and 
batch-checking cakes in process by 
quality control lab. 
. . . Receiving a major portion of 
ingredients in bulk to assure high- 
est sanitation practices. 

Maintaining all ingredients 
under temperature-controlled con- 
ditions in closed systems, and 
feeding them directly to processing 
with minimum holding time. 

Installing the most advanced 
cake-making equipment available 
to insure production of uniform 
cakes through all unit operations. 
Typical are continuous mixers and 
depositors (both Oakes). Mixers 
assure more uniformity in control 
of product temperature, specific 
gravity and flow. Hopperless de- 
positor feeds uniform amounts of 
batters into foil “bake-in’” con- 
tainers. 
.. . Designing and building special 
machines that are either not avail- 
able or don’t meet company’s 
“specs.” Examples are the entire 
cheese cake making line, egg-wash 
sprayer, nut topper, coffee cake 
icer, cream topper, cake-frosting 
depositor, and continuous (coffee- 
cake) dough make-up unit. 
; Using variable-speed drives 
throughout various stages to syn- 
chronize line speeds, thereby as- 
suring uniform dough make-up, 
proofing, baking, etc. 

Providing sufficient freezer 
areas for —30F. quick freezing 
and OF. freezer storing. (End) 
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HOPPERLESS DEPOSITOR (A) that feeds uniform amounts 
of batter into foil containers conveyed from automatic spray- 
type pan greaser (B). 


CONTINUOUS dough make-up unit on coffee cake line em- 
ploys rolls (A and B) to reduce doughs into two sheets. 
Filling is machine deposited onto bottom dough sheet. 
Both sheets merge and are united by cross roller before 
proceeding to strip cutter. 


MOVEMENT of panned goods through various process stages 
is controlled from this panel. Important is the synchroniza- 
tion of conveyor systems through variable-speed drives. 
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' Accurate Weight Control 


th new Automatic 


On fully ‘automatic packagin 

auger or volumetric plate type fillers volume variations so 
far had to be adjusted by hand after check weighing indi- 
vidual packages. 


With the new electronic weight control and regulation device 
this is done in a fully automatic way and the weight of the 
packages is exactly within the selected weight tolerances. 


This arrangement can be used for 


auger filling machines 
and for 


volumetric plate type fillers 
incorporated in machines with intermittent or continuous 
motion, 


Another type electronic check weigher known as the GP la, is 
available for installation at the discharge end of a packaging 
machine. This is a self-contained unit with a variable speed 
feature and tolerance selector. The GP la detects over and 
underweight packages and ejects them from the line auto- 
matically-permitting only accurately filled packages to con- 
tinue. 


If weight control is a problem... 


PEE 3 
oes ew ee F ~ contact FRLHESSER 


or the following authorized agents 


Diederichs & Griffin Comp., Chicago 48 /Ill. 
Geveke & Co. Inc., New York 4/N. Y. 

James C. Hale & Co., San Francisco /Cal. 

Ed. A. Wagner & AssS., Dallas /Texas 

Packaging Equipment Service Ltd., Toronto /Ont. 
Agencia Comercial Anahuac, S. A. 

Hugo Schoener, Mexico D.F. 


TIENGESELLSCHAFT - STUTTGART-BAD CANNSTATT - FOUNDED 1861 
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ACID HYDROLYSIS in these reactors 
converts selected plant proteins to 
flavor-reinforcing products. 


Nestlé Pioneers 


‘Flavor’ Protein Hydrolysates 


Astute selection of raw materials, special processing, 


extensive taste testing ‘tailor’ new products for specific 


flavor effects .. 


THAT PROTEIN HYDROLY- 
SATES somehow enhance the 
flavor of a variety of foods is, of 
course, well known. 

But what is new—and impor- 
tant to food processors—is the re- 
cent ‘tailoring’ of plant protein 
hydrolysates for specific and re- 
producible flavor effects. The re- 
sult is a series of unique products 
whose improved flavors open new 
fields for hydrolysate utilization. 

Called Maggi Hydrolyzed Plant 
Proteins, they were launched by 
The Nestlé Co., Inc., White Plains, 
N. Y., after extensive process de- 
velopment, organoleptic correla- 
tion, and field testing. 

In their manufacture, Nestlé is 
not bound to any particular raw 
material, but can use any protein 
source acceptable to FDA. This 
fiexibility plus special processing 
techniques provide flavor charac- 
teristics otherwise unattainable. 

Available in liquid, paste, and 





LEONARD TRAUBERMAN 
Associate Editor, “Food Engineering" 
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. Applications, use levels cited 


powder form, the hydrolysates: 

1. Uniquely reinforce, at the 
sub-threshold level, the flavors of 
soups, meats, poultry, seafoods, 
gravies, and sauces. 

2. Have built-in resistance to 
further flavor change during proc- 
essing of foods to which they are 
added. 

3. Are entirely of vegetable ori- 
gin, and approved by FDA and 
MID. 


Replaces Beef Extract 


Nestlé’s initial interest in pro- 
tein hydrolysates as specific flavor- 
ing agents stemmed from its dis- 
satisfaction with the uniformity, 
availability, and high cost of beef 
extract, which it used in large 
quantity. Objective, therefore, was 
to find a replacement that pro- 
vided an amino-acid balance and 
flavor similar to beef extract. 

Hydrolysates ultimately accept- 
ed as beef-extract replacements 
(4-BE Series) are produced from 
carefully formulated blends of se- 
lected plant proteins. They give 


How Hydrolysates Are Used* 
Percent Powder by Weight 


0: 
ea ee 0.75 
Corned Beef Hash ............... 0.75 


Seafood 


Shrimp, Fried 


Sein Beans 
Pork and Beans 


Spaghetti 
Worcestershire 


Barbeque 


*Recommended starting levels which may be 
altered to sult specific taste preferences. 
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VACUUM EVAPORATION guards hy- 
drolysate quality. Operator makes 
routine check. 


a heavy beef flavor without the 
characteristic metallic background 
flavor of beef extract, bacteria 
counts are low, and storage stabil- 
ity is excellent. 

In a typical organoleptic test, 
dry soup mixes (beef broth, onion, 
and beef vegetable) were formu- 
lated with basic beef flavor pro- 
vided by (1) beef extract alone, 
and (2) various combinations of 
beef extract and hydrolysate. The 
triangle test, which requires the 
taste panel to identify the one odd 
sample in a set of three, was used. 

Data indicated that as much as 
75% of the beef extract in each 
soup mix could be replaced by 
4-BE without the panel success- 
fully identifying the odd sample. 
And the same result was obtained 
when combinations of beef broth 
and beef extract were used as the 
basic flavor contributors. Further 
tests designed to indicate desira- 
bility of background flavors also 
clearly showed a preference for 
4-BE. 

Nestlé has established the fol- 
lowing relationship for optimum 
replacement of beef extract with 
4-BE: 

1 lb. beef extract = 1.66 lb. 4-BE 
and 0.65 lb. salt should be sub- 
tracted from the finished formu- 
lation. 
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Canned, Frozen Foods Too 


Success with beef extract led to 
development of another hydroly- 
sate series (83H). Although pri- 
marily designed to be light in 
flavor and color, it has found its 
major use in canned and frozen 
items. The group contains all of 
the flavor solids in their natural 
ratio. Amino-acid distribution is 
not altered by reduction of mono- 
sodium glutamate, thus amount of 
MSG used in most basic formulas 
may be cut. 

One product (3H-1) is partially 
decolorized for use in light-col- 
ored foods (veal and pork), where 
a medium-strength meaty back- 
ground flavor is desired. Another 
type (3H-3) is fully decolorized, 
light in flavor, and designed for 
use with fowl and seafoods. Use 
levels depend upon desired flavor 
of the end product, but range 0.50- 
1.75% based on finished weight of 
product (see accompanying table). 

It should be noted that com- 
binations of the various hydroly- 
sates may be used to produce an 
infinite variety of background and 
predominate flavors. In this way 
it is possible to comply with vir- 
tually any specific taste prefer- 
ence. 


How They Are Made 


Hydrolysates are produced in 
Nestlé’s ultra-modern plant in New 
Milford, Conn. As illustrated in 
the flow diagram, they are made 
by acid hydrolysis of one or more 
proteins. After hydrolysis, reac- 


Proteins Acids 


ee 























in-process 
Storage 


ie 


Diluted 
filtrate 
Evaporation 


2nd Filtration 


tion mixture is neutralized with 
alkali, and cooled. 

Subsequent filtration removes 
insolubles, and vacuum evapora- 
tion concentrates the liquor to 
about 43% total solids. Latter 
is specially treated to improve 
flavor and aged. Subsequently, it 
is re-filtered and filled into 55-gal. 
drums as liquid hydrolysate. 

Paste production requires fur- 
ther concentration of liquor to 
about 83% total solids. In paste 
form, product is viscous, but of a 
consistency that is easily handled 
in existing equipment. 

Hydrolysate powder is made by 
drying the concentrated liquor to 
some 98% total solids. Here, 
Nestlé departs from conventional 
drying procedures in that it em- 
ploys vacuum drying in this criti- 
cal step. Their feeling is that 
only vacuum drying eliminates 
thermal breakdown of amino-acid 
constituents and insures complete 
retention of all flavor character- 
istics of the initial liquid hydroly- 
sate. 


Other Uses Seen 


While there is already an im- 
pressive list of users of the new 
products (some in car-load quan- 
tity), Nestlé is continuing its in- 
vestigation of other applications. 

Incorporated into batters, for 
example, hydrolysates enhance the 
flavor of breaded items, such as 
poultry and seafood. Another area 
of intense interest is frozen vege- 
tables, where definite contribu- 
tions to flavor can be made. (End) 


Srarig 
Finished (Unaged) 
Hydrolysate (60°F ) 


Conditioned 


Bulk 
Storage (60%) | Evaporation 
YOCYUN 
system 





Vacuum 


Filtration Orying 





Finished Paste Powdered 
Hydrolysotes 82-84%TS. Hydrolysates 
Ready for 98% TS. 
55 Gal Drum 


FLOWSHEET traces processing of liquid, paste, and powdered hydrolysates. 
Plant proteins are acid-hydrolyzed and specially treated to improve flavor. Final 
vacuum drying, which curbs thermal decomposition, produces the paste and 


powdered products. 
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A STARCH SPECIALTY 


ATTER-BOND 


FOR BREADING MEAT, FISH, FOWL 


BATTER-BOND anchors breading firmly. Permits 
moisture evaporation without blistering or flaking. 
Reduces excessive penetration of frying oil. Continues 
to hold throughout frying, freezing and refrigeration. 


BATTER-BOND is easy to use. Mix it with water 
and seasonings. Dip food in mixture. Roll food in 
breading. Then freeze or fry. 


750 Third Avenue, New York 17 


3641 So. Washtenaw Avenue, Chicago 32 


SS aa DE” 
a 


“LAKE e DOESN’T BLISTER 


BATTER-BOND is recommended for all breaded 
foods: fish sticks, cakes and fillets, shrimp, veal cutlets, 
fowl, egg plant, onion rings, etc. Contact your near- 
est National office for full information. 


tonal 
STARCHES 


NATIONAL STARCH and CHEMICAL CORPORATION 
735 Battery Street, San Francisco 11 


And All Principal Cities in the United States, Canada, England and Mexico 
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—_, 4 ACTION CLOSEUP of high-speed packer shows cartons en- 
tering at upper right, cans at lower left. An ingenious pack- 
ing wheel flips groups of 24 cans or four 6-packs into in- 
verted carton, then deposits filled case on discharge con- 
veyor (lower right). Packing speeds to 60 cases/min. are 
attributed to continuous forward motions of both case and 


product. 


COMPACT PACKER, taking only 12 sq. ft. of space, is easily 
integrated into can lines. Filled cases leave on bottom con- 


veyor. 
WwW 


High-Speed, Compact Unit 


Cuts Case-Packing Costs 


Its unique continuous-motion design ups packing speed to 60 cases/min., 


slashes space requirement to 12 sq. ft., and simplifies maintenance 


SQUEEZE an_ extra-high-speed 
case packer into 12 sq. ft. of floor 
space? 

Sounds impossible, but it was a 
must at C. Schmidt & Sons, Phila- 
delphia brewer, when about two 
years ago the company planned to 
replace two filling lines with new 
equipment of twice the speed. 

Production goals were 540 12- 
oz. bottles/min. and 640 cans/min. 
Canned beer was to be shipped in 
four-flap cases, either 24 loose or 





LEONARD TRAUBERMAN 
Associate Editor, ‘Food Engineering" 
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in four 6-packs, one layer deep. 

Problem was that the larger ma- 
chines had to fit in the space oc- 
cupied by the former units, which 
left little room for case packing. 
With line speed of 640 cans/min., 
it was obvious that two conven- 
tional packers would be needed 
for both cans and 6-packs. Not 
only would each extra unit take 
valuable space, but additional 
area must be provided for con- 
veyors when two packers handle 
one item. 

Such space was not available, 
so one packer had to do the job of 


two. But where do you find a 640- 
cpm. packer, let alone one that 
takes only 12 sq. ft. of space? 

That unenviable task fell to 
Schmidt’s Chief Industrial Engi- 
neer, J. L. Layton, Jr., who took 
the ‘easy’ way out—he invented 
one, and it more than filled the bill. 

Combining extreme simplicity 
with considerable ingenuity, this 
automatic packer offers all food 
processors these four solid advan- 
tages: 

1. Capacity of 960 cans/min. 
Even higher packing speeds are 
said to be possible, but unit’s top 
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limit is still unknown for lack of 
a suitable challenge. 

2. Substantial space saving. Ex- 
clusive of infeed and discharge 
conveyors, the 8-ft.-high packer is 
only 3 ft. wide and 4 ft. long. 

3. Design simplicity, which min- 
imizes maintenance and costly 
downtime. For adjustment or oil- 
ing, just opening two expanded- 
metal doors exposes the entire 
easily understood mechanism. 
This is particularly relevant in 
today’s high-speed lines. 

Because it isn’t practical to pro- 
vide more than a few minutes of 
surge capacity, quick access to a 
packer’s working parts to take 
care of faulty cases or product 
can be the difference between con- 
tinuous production and downtime 
at 600-900 cans/min. 


Lid Depressor Cam (c) 


Pack -Gravit 
Roller Feed d () 
Product Spacer 


And Brake © 





Furthermore, this unit’s high 
speed clears the accumulation of 
containers well before another 
stoppage is apt to occur. 

4. Automatic operation that 
smooths line flow, yet requires 
only occasional supervision. One 
operator can easily attend adja- 
cent equipment as well. 

Called the Layton Packer, unit 
is made by Layton Packer Co., 23 
Snowden Rd., Bala Cynwyd, Pa. 

In addition to handling 6-packs 
and loose cans of any size, it 
packs a variety of regular-shaped 
objects one layer deep in either 
a 4-flap carton, tray, or tray with 
flaps. Latter carton is of particu- 
lar interest because it is similar 
to a conventional 4-flap case with 
2-in. gap, but cheaper than an 
open-end case. 


Flow is Continuous 


Packer’s unusual design for 
maximum speed and efficiency re- 
quires that cases and product ad- 
vance continuously. To accom- 
plish this, all reciprocating or in- 
termittent machine motions are 
eliminated. Unit’s operation is di- 
vided into three functions—case 
feed, product feed, and packing. 

How it operates to achieve this 
continuity of forward motion is 
detailed in the accompanying dia- 
gram. 

A system of limit switches tem- 
porarily stops the machine should 
either feed of product or empty 
cases be interrupted. Packing re- 
sumes automatically as soon as 
sufficient cans accumulate and a 
case is in proper position. Both 

(Continued page 54) 


Indexing Cam (8) 


a 
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Shoehorn 


Packing-Wheel Surface 


Alternate Slide-Type Feed 
For Loose Cans 


Empty Cartons 


Case Feed Wheel (0) 


Carton Conveyor (a) 


Full Cartons 
— 








Discharge Conveyor 


ie (#) 


How High-Speed Packer Operates 


Carton-control conveyor (A, in diagram) feeds empty 
cases to indexing cam (B), which positions each one while 
opening its front flap. Cam (C) further depresses the flap 
and brings case to feed wheel (D). Its rotation inverts and 
puts case in packing position, with lower end of case in 
advance of and below top of product, as shown at (E). 

Simultaneously, 6-packs from conveyor (F) enter flat 
surface of packing wheel (G). A cam slide replaces the 
roller conveyor when loose cans are to be packed. 

Regardless of type of pack, product's forward motion is 
controlled by curved cams (as H), which connect wheel’s 
flat surfaces. As product group (1) is raised for packing, 


leading edge of next group (J) presses against cam and 
follows its curvature forward. 

Since each curved surface terminates at inside end of 
succeeding flat surface, product group following the cam 
registers with flat. Top leading edge of group is against 
lower edge of case, as shown at (E). Cam design thus 
gives product uniform lineal forward motion. 

Rotation of packing wheel moves product group to the 
right and upward, and simultaneously pulls a case into 
packing registration. Product is guided into case by ‘shoe- 
horn’ (L). As packing wheel continues to rotate, it de- 
posits filled case onto discharge conveyor. 
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Descale 


Cooking Vessels 
Evaporators 
Pipelines 


easily, more safely 


GU POND 


AEG. u. 5. PAT.OFF 
BETTER THINGS FOR BETTER LIVING 
« THROUGH CHEMISTRY 


Use non-fuming Dry Acid Cleaners 
based on Du Pont Sulfamic Acid 


EASIER TO USE. Just scoop dry acid cleaners from lightweight, disposable drum into 
make-up tank. Often can be added directly to food-processing or steam-generating equip- 
ment . . . no elaborate apparatus or specially trained personnel required. 


SAFER TO HANDLE. These cleaners are dry, non-fuming powders. No danger of broken 
carboys, spattered liquids, corrosive fumes with sulfamic-based cleaners. 


ECONOMICAL. 1 Ib. of dry acid cleaner does the job of 1.5 lbs. of hydrochloric acid. 
You’ll save on shipping, handling and storage costs. 


LESS CORROSIVE. Sulfamic acid is less corrosive than hydrochloric acid; on brass, 60% 
less; on steel—70%; copper—85%; aluminum—80%. It is especially ‘“‘friendly”’ to stain- 
less steel and, with the proper inhibitor, can be used safely on galvanized steel. 


For more information, mail coupon for free booklet and names 
of formulators who offer these cleaning compounds. 


SULFAMIC 
E. I. du Pont de Nemours & Co. (Inc.) 2 
Industrial & Biochemicals Department, N-2539 FE 3 
Wilmington 98, Delaware 
Please send me quick facts bulletin on Dry Acid Cleaners; names of formulators offering 
cleaners based on Sulfamic acid. 


Name 








Company 
Address 
City State 
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normal and abnormal conditions 


e Push buttons to | are indicated by panel lights. 
. Another automatic control stops 
jf set quantity | all flow if a case is improperly 
| packed. A red light alerts the 
| operator, who can start the packer 
; Open valve and relax... | by pushbutton after correcting 

| the difficulty. 

Actually, the unit has relatively 


The Auto-Stop delivers little mechanical-electrical inter- 
ACCURATE QUANTITY locking, which is a maintenance 
| time-saver. To further simplify 
AUTOMATICALLY | trouble shooting, the electrical cir- 
| cuit is divided into three parts, 
each with a bypass button. By 
holding a button, operator can 
continue production if cause of a 
stoppage is failure of electrical 
controls, rather than mechanical. 
Furthermore, this technique will 
quickly indicate the trouble area 
to the maintenance man. 


Who's Using It 

The prototype packer and a com- 
panion unit have been operating 
successfully at Schmidt’s for two 
years. One handles loose cans, 
the other 6-packs. 

More recently, Royal Crown 
Canning Co. installed one in its 
new Bridgeport, Pa., plant. In so 
doing, Mr. K. Scheidt, progressive 
soft-drink canner, provided for a 


future increase in line speed. 
NEW STAINLE Moreover, the packer is neatly in- 
see tegrated with an uncaser and 
sealer, which minimizes overall 

AUTO-STOP [| UID METER operator attention. 
In addition, coupling surplus 


packer speed with surge capacity 
in the form of a large in-line di- 


It’s here! Automatic formula control for the batching of corrosive liquids ‘ . ne ng oe po carnage = 

or liquids that must be kept free from contamination! It’s the new Neptune | yiger when trouble occurs at end 

Stainless Steel meter with all-stainless, Auto-Stop valve. The register | of Jine. As operation resumes 

watches the delivery, automatically trips the valve shut at the exact quam-- | packer’s extra capacity q uickly 

iity. Valve is mechanically coupled...no inaccuracies due to time-lag clears the divider. - ‘ 

in cut-off. — : : . Another unit, installed by F & 

Saves time, ingredients, labor... puts end to spoiled batches. ..cleans M Schaefer Brewing Co., solved 

up hazardous or messy conditions...provides accurate cost records. a space problem in its Aiea 

Accuracy is completely protected from effects of corrosion or corrosive N. Y., plant. Line speed is 800 

wear. Only two moving parts in meter contact liquid. Gear train is cans/min., and packer is fed by a 

outside the casing, isolated from liquid. B-ft. rotary filer that also gives 
Size 14%”, capacity 20 to 100 gpm. Also available with repeating some surge capacity. 

Auto-Stop that “remembers” formula, and with ticket printing and | According to Mr. H. W. Preu 

electrical Auto-Switch combinations. | Schaefer’s Manager of Packaging, 

this packer was chosen for two 

GET THE FACTS | reasons. First, it was the only 

pot gd P neg me a type that could possibly fit into 

5 Bulletin 566 LF the available space. Actually it 

pets oy: earn eines te takes only 30x48 in. of floor space. 

Engineering Catalog. ATLANTA * BOSTON | Secondly, the packer can handle 

CHICAGO * DALLAS * DENVER | 40 or more cases per min. Cur- 

LONG ISLAND CITY | rently they are running 32 cases 


NEPTUNE METER COMPANY LOS ANGELES * LOUISVILLE min. without interruption. 


PORTLAND, ORE | : 
LIQUID METER DIVISION sane abaain dey dals As for performance, Mr. Preu 


| says, “I am very well satisfied 
PHILADELPHIA (Bola Cynwyd) s re : 
47-25 34th St., Long Island City 1,N.Y. Pudepeacriee’ oe ¥ with the operation of this packer, 


Conada: Neptune Meters, Ltd., | especially with the simplicity of 
TORONTO 14, ONTARIO its functioning.” (End) 
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“Knox furnishes 85% of our juice bottles,” says 
production manager of large cranberry cooperative 


“Since Knox first supplied us with glass containers four 
or five years ago, we have increased our consumption 
of their bottles from 20 per cent of our total to 85 per 
cent,” says the Production Manager of one of the na- 
tion’s foremost producers and packers of cranberries.* 

“This represents a considerable increase in quantity 
as well as in percentage, because our cocktail production 
has gone up 50 per cent since 1957, and has quadrupled 
since 1950,” he said. 

“There are two very important reasons why we use 
Knox Glass in such a large proportion. First is their 


*Name available on request 


bottle quality—we have enjoyed a tremendous reduc- 
tion in breakage over the last four years. Glass breakage 
is not a real problem with us any more. 

“The other benefit we enjoy from using Knox is their 
extremely dependable delivery. They deliver when they 
promise they will—and this dependability has allowed 
us to reduce our own bottle inventory from 50,000 cases 
to 15,000 cases for emergency use only. 

‘“‘We’ve found we can depend on Knox.” 

Contact the new/Knox Glass for your glass container 
needs: Knox Glass, Inc., Knox, Pa., or any one of 37 
sales offices. 


the new]KNOXx GLASS 





One man on watch—and a Fuller Control Panel in control. 
Result: the flow of bulk, dry materials in a pneumatic con- 
veying system graphically illustrated by diagrams and in- 
dication lights that track process transitions from phase to 


M1 Oo re phase—without human errors! 


a“ | AY-D é RT” Fuller Control Panels—automatic, remote, one-man control 

of multiple operations—stem from Fuller’s vast materials 

= handling and instrumentation experience. Fuller, the only 

With manufacturer of pneumatic conveying equipment engaged 

in engineering and building its own control panels, puts its 

a u j | ee r Fe an & j a, cumulative experience into each project. This single 
knowledgeable responsibility for both system and control 

means savings in time and costs. More important—it’s 


In Co ntrol your assurance that the total system is generic to your 


specific operational needs. 
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Look to Fuller’s engineering-manufacturing team to develop 
the simplest possible control system without costly dupli- 
cation or changes for you. Write for Bulletin G-9, today, 


FULLER COMPANY Fuller 
114 Bridge St., Catasauqua, Pa. 
Subsidiary of General American Transportation Corporation 
CP-2 Offices in Principal Cities Throughout the World 


2635 pioneers in harnessing AIR 
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KEEP FAITH WITH NATURE — GUARD HER GOODNESS 


Beta RS, 
O7N Yohei i= ’ 


Nn A ll Cs  @ VV 
1d ak-Woxe) Le) g 


that 


} ide Ly 
BTA kg 
sen) iw 


ae 
i 4 1aps 


#*y 


‘ ‘ Magia 
: De 


th Vb 
i 


rit ss 
eet m oe 
E> oS oe 

da ~ | +s 
A Aw 4 oN 





ake atsial=s> | 


COMES RIGHT FROM ROCHE 


s oivision HOFFMANN 


-LAR 


OCHE INC., NutLey 10. NEw JERSEY 





good dollars and sense TCQSONS 


for coloring your foods safely with 


seETA CAROTENE rocue:’ 


‘Nature's Yellow’'—The Color That Nourishes 


TRUE NATURAL YELLOW COLOR—No tinge of 
green or red. True yellow from Beta CAROTENE 
Roche means consumer satisfaction, repeat sales. 


A CA 0 T F . r ROCHE HIGH PURITY—Beta CAROTENE Roche gives 
B ET you uniform and constant color intensity. 


NATURE’S OWN COLORING— Beta Carotene is a 
natural component of foods, in contrast with most 


4 A S Vy | TA M | N A Pp 0 TE N C Y other materials which have been used for coloring. 


GREATER COLOR VALUE— Since Roche Beta 
CAROTENE is pure, it provides more color per gram 
than concentrates of lesser purity. You get more for 
your dollar. 


DOUBLE VALUE—Safe yellow color and nutrition, 
too. 1.6 million U.S.P. units of vitamin A value are 


appea ling YE | | 0 W inherently included at no extra cost. 

¢ Ms 
NO OBJECTIONABLE ODOR OR TASTE— Another 
advantage to make your good food more easily sold. 





SAFET Y— Attested to because of its extensive pres- 
ence in so many naturally safe dairy foods and 
vegetables. 

Safe YELLOW ORIGINAL ROCHE DEVELOPMENT— Roche re- 
search and manufacturing advances bring you a better 
product. Beta CAROTENE comes right from Roche. 
PACKAGING— Stock blends in vegetable oil of 30° 
Beta CAROTENE liquid suspension or 24% Beta 
niform YELLOW CAROTENE semi-solid suspension. Sealed, sanitary 
metal packages. 


Margarine Manufacturers 


@ Get convenience @ Use blended Vitamin A 
and economy. Roche and Beta CARO- 
TENE Roche (with Vitamin 

D2 also if desired). 











Fortify and color your margarine in one operation. 
Roche blends pure Vitamin A and Beta CAROTENE 
in vegetable oil, makes delivery to you in sanitary 
metal cans. Ideal for batch mixing. 


Call Roche 
Vitamins come RIGHT from Roche 


FINE CHEMICALS DIVISION HOFFMANN-LA ROCHE INC. 


Nutley 10, New Jersey: NOrth 7-SOO0O + New York City: OXford 5-1400 





Roche Round The World 
AFFILIATED COMPANIES: BASEL * BOGOTA * BOMBAY * BRUSSELS * BUENOS AIRES * GRENZACH (GERMANY) * HAVANA © ISTANBUL * JOHANNESBURG * LONDON © MADRID 


MEXICO CITY © MILAN *¢ MONTEVIDEO + MONTREAL + PARIS + RIO DE JANEIRO © STOCKHOLM * SYDNEY * TOKYO © AGENCIES IN OTHER COUNTRIES 
©1960 HiR Inc 
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Diversifies Evaporator Use 


Many older triple-effect evapora- 
tors are unsuited for processing 
low-heat milk products because of 
the 170-180 deg. F., temperature re- 
quired in the Ist effect. This limi- 
tation may be circumvented by op- 
erating the 1st effect on water, 
using vapors (170 F.) to operate 
the 2nd effect. But, from an engi- 
neering standpoint, this is uneco- 
nomical. 

Greater evaporator efficiencies 
are achieved if milk intended for 
a high-heat product is processed 
only in the 1st effect and withdrawn 
continuously by positive action 
pump. The 2nd and 3rd effects may 
be used for low-temp products. 
Split process results in maximum 
operating efficiencies and produc- 
tion of condensed skim-milk suited 
for both high and low-heat powder. 
J. R. Brunner, Prof., Food Science, 
Michigan State U., E. Lansing. 


Disposable Paper Pallet 
Is Quickly Assembled 


A new, lightweight, disposable 
pallet for filled bags shipped by 
truck has been successfully tested 
by Union Bag-Camp Corp. It can 
be set up by two men in user’s 
plant in less than 1 min. 

Pallet consists of a sheet of 
double-wall corrugated board to 
which is attached 2 half-cores made 
of laminated kraft paperboard 
so that cores can be centered to 
fit any type fork truck. 

During test shipments, pallets 
were loaded with 18-36 filled bags. 
Loading patterns vary according to 
size of bags. One system is to place 
3 bags lengthwise over each core 
and extend them to edge of pallet. 
To prevent overhang, the 2 center 
bags are positioned first, then the 
4 outer ones are laid in place, 
slightly overlapping the center 
ones. 

Second layer of 6 bags is loaded 
at right angles to first, and 3rd 
layer is similar to the first. Each 
additional layer is reversed thus 
forming a very stable pattern. 

When filled pallets are loaded 
aboard truck, the cores are placed 
parallel to width of truck bed. This 
facilitates unloading from sides of 
truck. Sixteen pallets are placed 
on the truck—2 rows of 8 each— 
with a gap of 4-6 in. between rows. 
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Filler Change-Over Eased With Motor-Driven Unit 


We were in need of an easier 
and more efficient way to elevate 
the hopper on our straight-line, 
piston-type filler when switching 
from one size jar to another. Each 
time we changed sizes (about a 
half dozen times a day), hopper 
had to be manually moved by a 
pipe and ratchet device linked to 
four vertical screw legs through 
gear-sprocket-chain assembly. 


rs Save Time; Make Plant Neater 


Three difficulties with cloth wip- 
ing materials caused Gerber Prod- 
ucts Co. to adopt sanitary paper 
wipers at its Rochester, N. Y. plant. 

1. Lint from cloths was difficult 
to control in food processing areas. 

2. Waste cloths could be seen 
dangling from employees’ pockets 
or lying on machines where they 
caused a littered, untidy appear- 
ance. 


Simple solution was to install a 
14-hp. motor-driven reducing gear 
(1-25 ratio). Reducer is linked to 
bevel gears that drive vertical 
shaft on end of which is a 
sprocket. Latter is linked by a 
chain to the four vertical screw 
legs that raise or lower hopper.— 
(Jerry Schultz, Production Man- 
ager, Wm. Barnes, Inc., Minne- 
apolis.) 


8. Inconsistent quality of fab- 
rics made it difficult to develop effi- 
cient wiping skills for equipment 
maintenance. 

Disposable paper wipers (Scott 
Paper Co.) were plant-tested and 
adopted. They are now available 
near filling machines (photo) and 
other processing equipment in the 
cook room for 3 major uses: (1) 
Cleaning up spills; (2) removing 
moisture from equipment, and (3) 
employees’ personal cleanliness. 

In maintenance department where 
lift trucks are repaired, dismantled 
parts rebuilt, and machinery over- 
hauled, paper wipers remove oil, 
dirt, and grease accumulations. 
Their nubby surfaces help scoop up 
these substances, and their perfora- 
tions produce tiny capillaries for 
high absorbency. 

A significant time saving result- 
ed from the change. Previously, 
employees. had to walk to the cen- 
tral stores area for a handful of 
cloths. Now packages of paper wip- 
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HEAVYWEIGHTS! 


DETECTO 


PENDULUMS 


are the heaviest in the in- 
dustry. This means longer, 
more accurate scale life. 


Write for information on full line of 
industrial weighing equipment from 
1/100 oz. to 100 ton: 


DETECTO SCALES, INC., Dept. 6-5, 
540 Park Ave., Brooklyn 5, N. Y. 


CIRCLE 163 ON READER SERVICE 
CARD 
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9u Bois \ZaN 
Chemicals 


AUTOMATION PLAN 


Did you know that your sanitation pro- 
gram can be automated? DuBois has the 
products, equipment and know-how to in- 
stall this program. 95% of cleaning cost 
is tabor. But, DuBois cuts these costs 
sharply. At a large canner, we're helping 
them save 427,%. 


Get more data from your DuBois Repre- 
sentative, listed in Yellow Pages under 
“Cleaning Compounds’’. 


DuBOIS CHEMICALS, INC. 


Broadway at7th ¢ Cincinnati 2, O 





Practical Ideas 





ers are distributed by fork-truck 
drivers. The result has been a re- 
duction of lost production time to 
a bare minimum. 

Gerber’s has realized a $400-500 
annual saving in wiper costs, im- 
proved housekeeping, and added a 
safety factor to its sanitation pro- 
gram. 


improved Dryer Design 
Solves Tough Problem 

An agricultural chemical con- 
taining the sodium salt of an or- 
ganic acid presented a real dry- 
ing challenge to Dow Chemical 
Co. 

Product was extremely heat 
sensitive and highly hygroscopic, 
yet required drying to less than 
1% moisture content. Conven- 
tional procedures’ resulted in 
chemical decomposition. 

Problem was solved through de- 
sign changes effected by Dow engi- 
neers and those from Nichols 
Eng. & Research Corp. The new 
dryer easily accomplishes’ de- 
sired gentle dehydration and, 
what’s more, does it at tempera- 
tures of 500-600 F. with corre- 
sponding high thermal efficiency. 


Multi-Temp Trailer 


For efficient hauling of super- 
market perishables, Red Owl 
Stores, Minneapolis, needed a 
trailer that could carry vegetables 
as well as frozen foods. This called 
for a two-compartment trailer with 
side doors and a special refrigera- 
tion system to keep both compart- 
ments at different temperatures. 

Problem was solved jointly by 
Great Dane Trailers, Savannah, 
and Thermo King Corp., Minneapo- 
lis. 

Trailer developed has a sliding 
bulkhead door between compart- 
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ments. This feature enables vary- 
ing the size of front or rear com- 
partment depending on type of 
cargo. Door folds to the ceiling 
when not in use. Refrigeration unit 
provides sub-zero temperatures for 
frozen foods, as well as cooling of 
produce in warm weather and heat- 
ing in winter. 



































Eases Hauling of Frozens 

This upright shipper has solved 
many frozen-food hauling problems 
for Super Valu Stores, Minneapo- 
lis. 

Box has a laminated wood ex- 
terior, 4 in. of Nyfoam insulation, 
and an aluminum liner. It holds up 
to 1,500 lb. of frozen foods and 
maintains zero temperature up to 
12 hr. with only 6-7 lb. of dry ice. 
Unit was supplied by Tonka Fix- 
tures, 10906 Wayzata Blvd., Min- 
neapolis. 

Shipper allows mixed loads to be 
handled easily in the same trailer. 
Unit can be moved by hand jack or 
lift truck, and is taken right into 
freezer room to fill orders, which 
eliminates any double handling. 
Filled shipper goes directly to out 
going truck. 





Send FOOD ENGINEERING 
Your Ideas 


We'll pay $5 to $15 (some- 
times even more) for each item 
used. 


Just send us the facts about 
your idea and its application. 
And include a sketch or snap- 
shot to show how it works. 
We'll do the finished writing 
and drawing for you. 


Send your idea today, before 
you forget. Address it to Prac- 
tical Ideas Editor, FOOD EN- 
GINEERING, Chestnut and 
56th Sts., Philadelphia 39, Pa. 
—The Editors. 
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American Steel & Wire 
Division of 
United States Steel 


Cyclone Sales Offices Coast to Coast 


Mr. Leonard Katzman unloads cherries from the USS Cyclone Conveyor Belt. 


“We recently increased our production 
of bottled maraschino cherries on several 
trial runs by installing some new proc- 
essing machinery and a USS Cyclone 
Belt,” says Mr. Fred Weinspach, plant 
manager of Vita Food Products, Inc., New 
York City. “The new equipment includes 
an automatic packer, a capping machine, 
a pasteurizer fed by the conveyor belt and 
an automatic labeller. 

“We used a USS Cyclone Belt in our 
old operation, too, but the new one is al- 
most twice as wide. We’re glad to use 
Cyclone again, because after seven years 
of steady use in a submersion-type pas- 
teurizer, the old Cyclone belt showed no 
depreciable wear and appeared as good as 
when originally installed. We had no 
trouble with it—no breaking or oxidation— 
and we don’t expect any with this one.” 
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“A (iss) Cyclone Conveyor Belt 


helped us triple production.” 


The new conveyor belt made of USS 
Stainless Steel will be able to increase 
Vita Food Products’ production without 
adding much more personnel. A USS Cy- 
clone Conveyor Belt system would work 
for your profit, too. Send the coupon for 
information on Cyclone’s wide variety of 
efficient, work-saving conveyor belts. 


USS and Cyclone are registered trademarks 


American Steel & Wire 
Dept. 0414, 614 Superior Ave., N.W 
Cleveland 13, Chio 


Please send me your free USS Cyclone Conveyor Belt 
booklet. 


Name 
Address 


Zone State 
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TABLE I—Hopper Design Details, Vibrator Selection Data 











Product 








Flow 
Cu. Ft./Min. 


Vent Pipe 
Size, in. 


Angle Of 


Product Flow (deg) 





| 
2 








—1 A |—Outlet . 3 


1/2 


1-1/2 


Coffee beans 27 
Instant coffee 70 
Flour 32 
Sugar 35 














Vibrator Size For Hoppers 


Wheat oS 





Hopper Size 
D,Ft. H,Ft. Tin. | Watts 


Electric 
VPM 


Hydraulic or Air 
CFM@80Psi VPM] Hp. 


Mechanical 
VPM 


Air Cylinder 
Dia. in. Stroke,in. VPM 





| 1/32] 15 
I-1/4 1/32] 25 
2-1/3 1/16 | 45 
3 1/8 | 75 
3-3/4 3/16} 150 
4-3/4 1/4 | 275 








7200 1/2 
7200 | 

3600 
3600 2 
3600 
3600 3 


7000 | 1/40 
7000 | 1/40 
5300 | 1/20 
4900 | I/12 
4700 | 1/4 
4000 | 1/2 


1-1/2 


2-1/2 








9-20 
9-20 
15-20 
15-30 
25-50 
30-60 


75-500 
75-500 
5-75 
5-75 
5-75 
5-75 











PROPERLY DESIGNED storage hoppers seldom require vibrators. But when they do, this table provides an important guide. 
For rectangular hoppers, two vibrators on opposite slopes should be used. Their sizes should be slightly smaller than those 
of single units for a corresponding conical hopper. 


How Vibrators Aid Processing 


Properly selected and installed, they keep hygroscopic products moving 


to eliminate production and packaging bottlenecks. Detailed here is 


latest information on vibrator types and characteristics 


SPRAY DRYERS, cyclones, and 
storage hoppers can be costly bot- 
tlenecks in food processing and 
packaging. 

But when properly designed and, 
where necessary, equipped with 
vibrators, these units are rela- 
tively trouble-free. 

The big problem is to select the 
vibrator that best accommodates 
the many variables met in every- 
day application, and still get the 
most economical setup. 


Where They Are Used 


In the food industry, vibrators 





FREDERICK MARICH 


Vice Chairman, ASME Materials Handling Div 
Formerly Engineering Supervisor, General Foods 
Corp. 
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act primarily as materials-han- 
dling adjuncts. They find great- 
est use in the following types of 
equipment and operating condi- 
tions. 


1. Spray dryers and cyclones. 

A. Usually 24 hr./day opera- 
tion. 

B. Small amount of material 
in such equipment except 
in case of malfunctioning. 

». Shells are of light-gage 
stainless steel. 


2. Storage hoppers. 
A. Usually kept full. 
B. Outflow varies from inter- 
mittent to continuous. 
C. Shells of heavy-gage black 
iron. 


3. Packaging hoppers. 

A. Continuous operation 8-16 
hr./day. 

B. Generally much _ smaller 
than storage hoppers. 

C. Shells of light-gage stain- 
less steel. 

D. Outflow is continuous and 
hoppers are always full. 


In spray dryers, the problem is 
to keep a small amount of product 
on the move in a relatively large 
vessel. 

Best way to do this is with low 
frequency vibrators that have 
just enough force to keep the 
metal oscillating. Exact power re- 
quirements are best determined by 
experience. For this reason, you 
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1/4 in. Plate With 
4 Studs Welded 





FIG. | 


ELECTRIC VIBRATOR is simple and economical for certain 
intermittent operations. Here, it is applied to both inner 
and outer cones of spray dryer. 





AN —v\ 


1/8 in. Distributor 


7 Band 


a 








Knocker With 
Hard Rubber 
Tip 


Hopper 


Mounting Pad= 


Spring Retainer 


Spring 
Bushing 


Adjustable 
Collar 





2 (oy4 





Zflo)\~ 











re 








‘Bracket 


Cam & 
Roller 


Motor- 
Reducer 
Chain Drive 


FIG. 2 


MECHANICAL VIBRATOR of cam-eccentric type was custom- 
designed for high amplitude, low frequency, and easy re- 


placement of parts. 


should use a unit whose power and 
frequency can be varied inde- 
pendently. 

Application of vibrators to cy- 
clones is somewhat similar to the 
above. Only difference is that cy- 
clones handle much less product 
than spray dryers, therefore re- 
quire vibrators that are corre- 
spondingly smaller and less costly. 
For such installations, either hy- 
draulic, air, or electric types can 
be used to operate a few times an 


0.109 in. Plate 


Teflon Pad 


0.134 in. Plate 


Hopper 





Air Cylinder With 
Built-in Accumulator 


hour, even though process is con- 
tinuous. 

For large cyclones with heavy 
product movement, it may be 
necessary to consider custom-de- 
signed units similar to those used 
for a spray dryer. Such units are 
preferable to standard off-the- 
shelf vibrators. 

Storage hoppers present many 
different problems depending on 
the materials stored in them. Be- 
fore vibrators are applied to them 


Angle Frame 





FIG. 3A 


1/8 in. Plate Weld / 
° To Inner Cone } 


a check should be made to deter- 
mine if improvements in hopper 
design can eliminate their need. 
Here’s an easy check list (also see 
Table I): 

A. Inclination of wall (or val- 
ley angle in case of rectangular 
hoppers) must be greater than 
angle of product flow. 

B. Hopper must have sufficient- 
ly large vent. 

C. Flow equalizer and anti- 
bridging cones should be installed. 


Extension Rod 
Weld To {/8 in. 
Plate 


3/4 of Stoke 





Pipe-Weld To 
Outer Cone Only 


AIR-CYLINDER UNIT with independent controls for impact load and frequency. Left: Applied to outer cone of spray dryer. 
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Right: Same unit applied to inner cone. 
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TABLE ti—Pointers That Simplify Vibrator Selection 


HYDRAULIC OR AIR 


ELECTRIC 
(Pulsating Magnetic 


CHARACTERISTICS 


FREQUENCY 
Vem 3,600 or 7,200 


POWER 


Hp. or psi. 1/40-40 hp. 


APPLICATION Storage hoppers, cyclones, 


conveyor chutes 


MAINTENANCE Low for intermittent opera- 


tion 


ADVANTAGES Most efficient for inter- 


mittent operation. Wide 
range of standard units 
available. Easy to install 


LIMITATIONS Frequencies are limited. 


Units must be sized pre- 
cisely 


D. In large installations, for 
such materials as sugar, it is ad- 
vantageous to install air circulat- 
ing systems to prevent moisture 
condensation and consequent 
product hardening. 

Where vibrators are required, 
their selection depends on char- 
acteristics of the various types. 

For highly efficient intermittent 
operation, an electric unit is pre- 
ferable. 

Where quietness is a factor, the 
rotary air type is advantageous. 

For extreme cases, the air cyl- 
inder type could be used in place 
of the hand poker. 

Packaging hoppers are similar 
to storage units, except that they 
generally operate continuously, 
one or two shifts per day. Here, 
every precaution should be 
taken to avoid using vibrators. 

But when it has been establish- 
ed that a vibrator is essential, its 
selection will depend upon 
whether operation is continuous 
or intermittent. 

For continuous 
custom-designed mechanical or 
air-cylinder vibrator which fits 
the particular needs is advantage- 
Since most packaging opera- 
tions involve a number of similar 
units, first cost will be correspond- 
ingly less than for a single unit. 

Characteristics of various types 
of vibrators are not too difficult to 
analyze (see Table IT). 

Electric type vibrators are sim- 
ple to operate and economical for 
intermittent operations 


too, 


operation, a 


ous. 


‘ertain 
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MECHANICAL 
(Eccentric Cam 


9-1 ,800 


1/20-1 hp. 


Spray dryers, cyclones, 
storage hoppers, packaging 
hoppers 


Routine lubrication re- 
quired. Overhaul depend- 
ant on frequency rate 


Specia! designs furnish any 
output range. Low fre- 
quencies permit continuous 
operation with minimum 
power consumption 


High first cost, because 
more custom designing re- 
quired 


that are not 
(Fig. 1). 


directly, which 


particularly severe 
Electric power is used 
boosts efficiency. 


Pulsating Rotary 


300-2400 1, 000-80, 000 


40-90 psi 10-120 psi 


Storage hoppers, cyclones 


Requires constant attention for maximum efficiency 


Flexibility in output range does not require precise 
sizing of units. Suitable for explosive atmospheres. 
Rotary type is very quiet 


Consumes more power 
than comparable pulsat- 
ing type 


Noisy, and leakage is 
difficult to prevent 


is available. 


40-80 psi 


Spray dryers, cyclones, 
storage hoppers, packaging 
hoppers 


Leakage is minimized by 
low frequencies and heavy 
duty construction of air 
cylinder 


Most efficient for 24 hr. 
day operations 


Moderately high cost, but 
requires less custom de- 
signing than mechanical 
type 


and usually a large central supply 
But where a greater 
supply is needed, it may be more 


The pulsating magnetic type with 
mechanical springs for recoil 
produces either 3,600 or 7,200 
vibrations/min. 

Such units can be equipped with 
rectifiers and controllers where 
variable power output is required. 
Where this is not needed, highest 
efficiency can be obtained at near- 
ly full power, because limiting 
power with a controller cuts amp- 
litude of vibration without cutting 
frequency. Thus, a smaller unit 
may be preferable for a particu- 
lar operation. 

If a wide range of operating 
power is needed, air or hydraulic 
units should be considered. Re- 
member, too, that the life cycle 
of any high-frequency vibrator 
using mechanical springs. will 
likely be limited by the number 
of deflections the spring can en- 
dure. If operation is continuous, 
life cycle will be short. 

Nevertheless, the magnetic type 
is widely used in packaging ma- 
chinery, storage hoppers, and con- 
veyor chutes. It is most advan- 
tageous for intermittent opera- 
tions, preferably not more than 8 
hr./day. Greater usage results in 
high maintenance and_ replace- 
ment costs. 

Hydraulic or air vibrators work 
just as effectively off either hy- 
draulic or air pressure. In food 
plants, compressed air is more 
prevalent than hydraulic pressure, 


advantageous to consider small lo- 
cal compressors, than to install 
additional ones in the central sys- 
tem. 

Two distinct types of vibrators 
are available—pulsating and ro- 
tary-ball types. The pulsator is 
more efficient, producing vibrating 
force by abrupt pulsation of pres- 
sure. The other is quieter, but 
requires more energy to generate 
centrifugal force in rotating ball. 

Both types are less efficient than 
electric ones, because they convert 
electric energy to pressure and 
then to mechanical motion. But 
they are advantageous in appli- 
cations with explosive atmospheres 
where electric types would be 
hazardous. Also, a wide range of 
standard units are available, 
which can be varied by merely 
throttling the pressure. This 
minimizes the need for sizing 
units precisely according to out- 
put requirements. 

Mechanical vibrators 
made in a number of different 
ways. Standard types such as 
are used on vibrating conveyors 
are available. They cover two 
general categories—cam-eccentric 
and harmonic-spring types. 

The eccentric that produces vi- 
bration in the cam type is housed 
separately and connected to an 
ordinary motor by means of flexi- 
ble coupling, belt, or chain drive. 

(Continued Page 67) 
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If the proof is in the testing, here’s a young fellow who’s obviously 
had a point proven to him. Chances are that Hercules® CMC 
Cellulose Gum 
Gum is becoming increasingly popular as a stabilizer for both pie 
fillings and meringues. 

In lemon pie fillings, such as the delectable one in the picture, 
Cellulose Gum is providing greater clarity, elimination of cracking 


has been used in the formulation because Cellulose 


and syneresis, and a more pleasing, less short texture. 
In meringues, Cellulose Gum is contributing to greater 


HERCULES Cellulose Gum 


volume, more uniform texture, elimination of syneresis, and because 
of the better stability 
Similarly, Cellulose Gum is finding application in other bakery spe- 


less toughness upon aging. 


cialties such as fruit pie fillings, icings, glazes, doughnuts. Bakery 

products are only one of the many classes of food formulations 

which benefit from Cellulose Gum. We'll be glad to discuss the use 

of Cellulose Gum, which has FDA acceptance in most applications, 
in your specific formulation. For additional technical data 
on its use in food processing, write : 


Virginia Cellulose Department 


HERCULES POWDER COMPANY 


Hercules Tower, 910 Market Street, Wilmington 99, Delaware 





Why a system of LINK-BELT screw conveyors 


FITS LIKE A GLOVE AND 
WORKS LIKE A CHARM 


@ Thorough engineering analysis of all conditions @ Full responsibility for satisfactory performance 


@ Unbiased selection from industry's most complete range of components @ Expert field erection 


With Link-Belt, screw conveyor engineering includes far Link-Belt specialists will work with you to 
more than just supplying a suitable product. All related determine the feasibility of adapting screw 
aspects of your production are considered—including prior conveyors to your operation. Call or write 
and subsequent handling, plus integration with other equip- your nearest Link-Belt office for full details. 
ment. And because Link-Belt handles all details from Ask for Book 2989. 
specification to erection, it means a better-working system 
with less work for you. 

Continuous product improvement and development by 
Link-Belt has produced industry’s widest range of com- 
ponents for screw conveyor applications—various types of 
flighting, gates, troughs, drives . . . plus a new line of ball 
and roller bearing equipped accessories. SCREW CONVEYORS 


LINK-BELT COMPANY: Executive Offices, Prudential Plaza, Chicago 1. To Serve Industry There Are Link-Belt Plants and Sales Of- — 
fices in All Principal Cities. Export Office, New York 7; Australia, Marrickville (Sydney); Brazil, Sao Paulo; Canada, Scarboro 
(Toronto 13); South Africa, Springs. Representatives Throughout the World. 15,234 
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The harmonic-spring type uses 
a standard electric motor and 
drive mechanism coupled to me- 
chanical springs to create the 
vibration. This type is used pri- 
marily for long vibrating con- 
veyors and is not generally avail- 
able as a separate unit for spray 
dryers and hoppers. 


Specially Designed Units 


One version of the cam-eccen- 
tric type, developed by the author 
is shown in Fig. 2. It was de- 
signed for a special application 
for which neither electric nor air 
vibrator would do. It simulates 
manual hammer blows at low fre- 
quency for continuous operation. 
Maintenance and repairs are made 
at long intervals that coincide 
with plant shutdown. 

Unit is designed for easy access 
and replacement of parts. The 
spring, which is standard commer- 
cial quality, is the only part with 
limited life, and it is easily re- 
placed. It can also be changed to 
increase or decrease intensity of 
hammer blow. 

Speed of motor-reducer can also 
be made variable to change the 
frequency. This gives a much 
greater flexibility than can be had 
with electric or air vibrators. 
First cost, however, is also 
greater. Maintenance is reason- 




















ably trouble-free if heavy-duty 
components are used and wearing 
surfaces of roller and collar are 
hardened. Such custom-designed 
units are particularly advantage- 
ous in plants that operate continu- 
ously with little or no attention. 

For plants that require 24 hr./- 
day operation throughout the year, 
power consumption is an impor- 
tant factor that can in itself jus- 
tify custom-designed vibrators 
particularly fitted to required con- 
ditions. The new type air-cylinder 
vibrator shown in Fig. 3 was de- 
veloped for spray dryers process- 
ing instant coffee. 

On large spray dryers—over 20- 
ft. dia.—six of these units are 
used to vibrate inner and outer 
cones as shown in Figs. 1 and 3. 
With heavy duty commercial air 
cylinders they require less main- 
tenance than any other vibrator 
used for the same job. They also 
use less air because frequency is 
controlled by an electric timer 
(Fig. 4). 

An air valve governs intensity 
of each stroke, so vibrator uses 
only the power actually needed. 
Additional adjustment of stroke 
intensity can be made with lock 
screw on piston rod. Generally, 
piston travels 34 of stroke before 
striking surface to be vibrated. 
With independent control of both 
force and frequency, this unit of- 


fers ideal flexibility. First cost 
compares favorably with that of 
a comparable mechanical unit. 
Operating cost is less than for 
other air vibrators of comparable 
size. 


Static Grounding 


Experience has shown that in 
high-frequency vibration of spray 
dryers and hoppers, elimination of 
static electricity is an important 
precaution. The vibratory motion 
attracts positively charged par- 
ticles to the negatively charged 
hopper and packs the particles 
tightly as they accumulate. 

Since most products in a spray 
dryer are hygroscopic, their ab- 
sorption of moisture from the 
steam-laden air causes a heavy 
crust to form on inside of hopper. 
This cancels the action of the vi- 
brator and creates an ornery 
cleaning job that requires plant 
shutdown. 

It is quite simple, however, to 
eliminate static. Strands of cop- 
per wire are soldered, at not more 
than 3-ft. intervals, on circum- 
ference of hopper and grounded 
to nearest steel girder. It is not 
sufficient that such hoppers are 
already grounded at their sup- 
ports—static electricity must be 
grounded as near its source as 
possible. (End) 
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FULL CASES are conveyed to three 
palletizers located between truck dock 
(left background) and adjoining rail 
dock. Palletizers can be fed from any 
of the overhead can and bottle con- 
veyor lines. 


PART /i—Fillers to Carriers 


Latest Handlers Automate Flow 


Electronic controls, conveyors, palletizers, fork 


trucks speed movement of filled cases from 


bottle shops to delivery platform 


RECENT MODERNIZATION of 
the Lone Star Brewery, San An- 
tonio, Tex., has practically elim- 
inated manual handling of case 
goods. 

How this was accomplished 
with incoming empty bottles and 
cans was pinpointed in a previous 
article. (FE Sept. ’60, p. 68). 


‘Run-Through' Cuts Costs 
Storage areas are maintained in 
case warehouses to equalize feed- 
ing of empties into the bottling 
lines, and loading of fulls on the 
shipping docks. When empties 
flow from inbound carriers di- 
rectly to bottle-shop soakers, they 
are considered to be on a “run- 
through” basis since they do not 
touch the storage areas for emp- 
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ties. On the return journey, when 
output of filled cases flows from 
the bottleshop packers directly in- 
to outbound carriers, the fulls 
are also on a “run-through” basis. 

In setting up the case-handling 
modernization plan at this brew- 
ery, the run-through principle 
was made a primary objective 
wherever it could be developed 
and applied. This called for a 
considerable amount of adjust- 
ment and reconciliation in the 
timing of production runs to co- 
incide with the time and quantity 
of loading in boxcars, reefers, and 
trailers. 

Keeping bottle and can lines 
running directly into outbound 
carriers, without having to resort 
to storage areas for absorbing 
over-runs or supplying shortages, 
except for impending holidays, 
became the keynote in synchron- 
izing the planning of production 
and shipments, 


Distributors now send in their 
orders for an entire week a few 
days in advance of that week. 
These orders are immediately 
summarized for each shipping day 
by products, and by individual 
earload and truckload. Using 
these requirements as a _ basis, 
plus whatever stock may be on 
hand, a daily production schedule 
is set up for each working day in 
the following week. 

To carry out these shipping 
schedules and avoid flooring the 
output, a dispatch office is main- 
tained at a central point in the 
shipping warehouse, next to the 
palletizing machine. The daily 
shipping schedule broken down by 
carriers, and by products for each 
carrier, is revised each morning 
to make adjustments for devia- 
tions made from the previous 
day’s schedule. 

A running inventory is kept of 
each product from day to day 
which tells the dispatcher at all 
times exactly how many cases of 
any product are on hand in the 
morning, how many are being pro- 
duced and shipped on that day, 
and what the closing balance will 
be at the end of the day. He has 
this information at his finger 
tips for the entire variety of 
products throughout each of the 
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two shifts that the plant is op- 
erating. 


Palletizers the Key 


Now, with respect to handling 
of filled bottles and cans, cases 
are counted mechanically before 
leaving the packers and entering 
the shipping department convey- 
ing system. Here, conveyors with 
automatic traffic controls, photo- 
electric cells, solenoid-controlled 
pressure stops, and hinged belts 
send them to one of three pallet- 
izers. 

These machines receive a 
stream of individual cases of one 
product directly from production 
conveyor runs. They have elec- 
tronic panels connected to photo 
cells, limit switches, and timing 
equipment, which govern the en- 
tire stacking operation in accord- 
ance with a pre-set pattern. 

All three palletizers can be fed 
from any can or bottle line. When 
the same product, such as 12-oz. 
export bottles, arrives on two or 
more production lines, runs are 
merged before reaching convey- 
ors feeding palletizers. 

Filled cases enter top side of 
palletizer where electronically 
controlled conveyors and mech- 
anical components make up each 
tier of the load. Empty pallets 
are fed automatically as needed 
from a stacked supply in a special 
magazine at rear of machine. 

The strategic position occupied 
by palletizers in the plantwide 
flow of filled cases is shown on 
the accompanying flow chart. 
They were installed on a newly- 
constructed floor connecting two 
bottle shops. 

Facing the yard roadway is the 
new elevated truck shipping dock 
built to accommodate pallet loads 
coming from the three palletizers. 
The rail dock is at the other end 
of the centrally located battery of 
palletizers. By this arrangement, 
pallet loads may move either 
towards the rail dock at one end 
of the bottle shops or towards 
the long truck dock at the other 
end. 

Conveyor lines carry streams 
of filled cases from bottle shops 
on both sides of the palletizing 
room. Conveyor flows, which start 
near the truck dock, all swing up 
towards the rail dock where they 
begin to merge as they approach 
the palletizers. 

Pallet loads not destined for 
immediate shipment are _ fork- 
trucked from palletizer discharge 
conveyors to pre-selected storage 


areas on same floor level, namely, 
on first floor of case warehouse 
near one of the bottleshops. For 
storage of filled cases on 2nd 
floor, pallet loads are transported 
by fork truck from palletizers to 
one of two automatic vertical 
lifts. When loads reach the 2nd 
floor, they are picked up and 
stored by fork truck. Ceiling 
height on both floors in the case 
warehouse permits stacking the 
loads two high. 

In loading of highway trailers, 
consideration must be given to 
range of sizes and floor condi- 
tions existing in _ distributors’ 
trailers. Another prime factor is 
type of facilities available at dis- 
{ributors’ warehouses for han- 
dling palletized case loads. 

For road trailers and city route 
trucks, a pallet load six cases 
high, eight cases per layer, was 
found most practical] for 24, 12-o0z. 
bottles. Overall height of such 
a load, including pallet, is 64-in. 
Its weight, including pallet, is 
2,038 Ib. 

For rail cars, the six-layer pal- 
let load would cause a 25% short- 
age in minimum carload weight. 
To attain allowable weight, pal- 
lets should be stacked eight cases 
high. A simple adjustment on the 
palletizing machine enables turn- 
ing out 6-, 7-, or 8-layer loads as 
desired. 


IN REVAMPED 
SETUP empties are 
trucked to vertical 
lift from trailers at 
dock. Fulls from 
two bottle shops 
converge on pallet- 
izing machines. 
Loads of fulls are 
trucked directly 
from palletizers to 
case _ warehouse 
(left), or to ship- 
ping docks at either 
end. 
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Pallet loads scheduled for im- 
mediate shipment by truck are 
picked up by fork truck and trans- 
ported directly to outbound car- 
riers. Palletized stock, including 
beer kegs taken out of storage, is 
also fork-trucked into boxcars, 
reefers, road trailers, and the 
sides of city route trucks. 

Each pallet load of export beer 
contains 48 cases and weighs 
slightly over 2,000 lb. It takes but 
20 of these one-ton loads to fill a 
40,000-lb. trailer, and less than 
20 min. for fork trucks to perform 
the operation. 

The 34 x 44-in. block-type pallet 
used in this installation permits 
two different stowing patterns for 
optimum loading on trailers. For 
vehicles having an inside clear 
width of 90 in. or over, loads are 
stowed 2-wide with the 44-in. 
dimension crosswise of the truck. 

Trailers with an inside clear 
width of less than 90 in. are still 
in the majority, however, especial- 
ly in older fleets. In these, loads 
are also stowed 2-wide, but only 
by alternating the 44-in. side with 
the 34-in. one in the two loads 
positioned abreast. In other 
words, the 44-in. dimension is 
placed crosswise for one load, and 
the 34-in. side crosswise for the 
load abreast of it, thus taking up 
only 78-in. of the internal width 
of the trailer. End) 
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New Principle Weigher 


¢ 
HIGH-SPEED 
WEIGHER | check- 
weighs product 
before, rather 
than after, filling 
into package. Re- 
sult is 1/20-o0z. 
accuracy at pro- 
duction rates to 
90 per min. 


WHAT YOU 
SAVE by cutting 
package over- 
weight. Chart is 
based on 16-hr. 
production, 70 
packages/min., 
no underweights, 


and Ic./oz. ma- 


terial cost. 





~~$64,200- 


t 


Giveaway 
Per Year 





#42 800 


$21 400 
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AVERAGE OVERWEIGHT, OZ. 


Cuts Packaging Giveaway 


Ingenious combination trimmer-checkweigher fea- 


tures 1/20-0z. accuracy on high-speed lines, han- 


dles free- and semi-free flowing items 


ACCURATE WEIGHING may well 
be the toughest food-packaging 
problem to solve. Although the 
ideal solution is yet to be attained, 
the various approaches yield many 
worthwhile savings—less product 
giveaway, fewer wasted packages, 
and lower manpower require- 
ments. 

Coming closer by a giant step 
to whipping this problem is a new 
weighing machine. Its radically 
different approach, coupled with 
advanced design features, offers 
greater accuracy in scaling of 
free-flowing and semi-free flowing 
products into various packages 
(bags, cartons, or rigid contain- 
ers). 

Here is the difference: Scaled 
products are checkweighed before 
rather than after they are filled 
into packages. It’s done by charg- 
ing each of the new weigher’s 
eight paired-scaling trays to a 
slight overweight. Each scaled 
charge is double checkweighed. 

First action is to make sure the 
charge is “over,” so the over- 
weight will be vibrator-trimmed 
to precise weight during paired 
trays’ merry - go-round travel 
through six weight - trimming 
areas. Second weighing assures 
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that the charge is on-the-button 
before product is emptied into 
package. 

Combination weigher and 
double checkweigher was devel- 
oped by The Olofsson Corp., Lans- 
ing, Mich.—a machine-tool firm 
unfamiliar with food packaging, 
hence the reason for a fresh ap- 
proach to package-line weighing. 
Compactly designed units have 
recently been installed in several 
large food plants, where they are 
maintaining high accuracy (1/20 
oz.) at production rates to 90 
packages per min. 

Complete with product-supply 
unit, weigher handles materials in 
weight ranges of 0 to 20 oz. in 
1/32-0z. increments, and 0 to 40 
oz. in 1/16-oz. increments. Scal- 
ing trays have capacities of 200 
and 300 cu. in. 

Unit weighs such products as 
elbow macaroni (90, 7-0z. charges 
per min. with +.05-0z. accuracy), 
cereal flakes (80, 11l-o0z. charges 
with =+.06-0z. accuracy), potato 
flakes (60, 344-0z. per min. with 
+.05-0z. accuracy), caramels (60, 
8-oz. charges per min. with 1-piece 
accuracy), sugar-coated cereal 
(80, 9-0z. charges per min. with 
+.06-0z. accuracy), and potato 


chips (55, 134-0z. charges per min. 
with +.10-0z. accuracy). 

To operate at higher speeds 
with greater accuracy—and re- 
peatedly—new weigher also . 

... Adds time to its scaling op- 
erations. Additional weighing 
time (eight times that of most 
conventional weighers) comes 
from unit’s eight paired scales 
that are glove-fitted in a merry- 
go-round under a single variable 
feedback-controlled supply vibra- 
tor. Signals from weight-trim- 
ming operations actuate a servo- 
motor which, in turn, varies slope 
of vibrator tray to alter product- 
feed rate to paired scales. 

... Uniformly controls product 
flow. Uniform flow is achieved by 
inclined feed elevator with varia- 
ble feedback controlled speed. It 
levels out variations in packed or 
fluffy materials, and maintains an 
even weight on main supply vibra- 
tor. Latter also levels out minor 
variations in product flow. 

... Uses light feed rates. A 31%4- 
oz. charge, for example, is 
trimmed to desired 3-o0z. weight in 
5 seconds. This %%-oz. represents 
a feed rate of 1/10-oz. per sec. 

... “Knows” the weight each of 
its scales holds, thus, doesn’t an- 
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Component Closeups 


FEEDING. Stainless-steel supply bin (1), with oil-resistant 
conveyor belt, intermittently advances material on demand 
at 6-9 fpm. Feed rate is automatically controlled by weight 
of product discharged into weight chute (2). Material gently 
slides into elevator hopper (3), from which inclined belt 
(4) transfers it to vibrator-weighed trough (next photo). 
Belt speed is also automatically controlled by weight of 
product on vibrating trough. 


TRAY WEIGHING. Each pair of trays is mounted on a com- 
mon scale. Product flow (1) divides into two streams with 
90% baffled into upper trays, 10% into lower trim trays. 
As trays rotate (2), each charge is checkweighed and mem- 
ory unit records underweights (rare) for rejection. Over- 
weight charges close electrical contacts (3) to actuate trim 
trays’ vibrators as trays pass through six areas for final 
trimming. At proper weight, scale rises to open contacts 


and stop vibrator motor. Charge is again checkweighed (4) _ 
and product is discharged (5) from both trays simulta- ' 


neously by intermittent gear drive. Latter then locks into 


position so trays may receive another charge and repeat | 


the cycle. 
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TROUGH WEIGHING. Vibrating trough 
(1) is mounted over eight pairs of 
rotating scaling trays (2). Vibrated by 
a motor-driven eccentric weight, trough 
delivers slightly overweight charges for 
subsequent trimming. Trough feed- 
back control adjusts product flow ac- 
cording to signals from subsequent 
trimming operation. 


TRIMMING TO FINAL WEIGHT. Trim 
trays (1) are vibrated by eccentric 
weights shaft-mounted to enclosed 
motors (2), which stop when weigher 
signals final weight. 
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CIRCLE 72 ON READER SERVICE CARD 


RESEARCH CUM LAUDE 
AT YOUR SERVICE! 





You can profit from Sunkist’s citrus research — 

pioneering work that has been awarded 118 individual 
U.S. food processing patents. 

It's at your service to help you convert “good” products 
into superior ones...cure production headaches...develop 
new products. 

Sunkist research has already created over 400 products for 
industry out of California lemons and oranges—and 
discovered new uses for citrus in everything from 
pharmaceuticals to shrimp freezing. 

Sunkist technical experts will be glad to work with you— 
in your own plant—or for you—in their own citrus research 
laboratory. Write, and a Sunkist man will call on you. 


Sunkist Growers 


PRODUCTS SALES DEPARTMENT 
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CAN 

LEMON JUICE 
DO A JOB 
FOR YOU? 


If you're a food processor... 
fresh, frozen or canned... fruits 
and vegetables... fish or fowl... 
lemon juice can do at least 

one thing for you: 


e It can prevent or retard 
off-flavor tendencies... 


¢ Maintain and even enhance 
natural food flavor—keep food 
fresh-tasting longer... 


¢ Prevent oxidation, preserve 
color, texture and flavor dur- 
ing and after processing... 


¢ Adjust acidity in low-acid 
foods—retard enzyme action... 


¢ Replace salt in low-sodium 
diet foods... 


And that’s only a beginning. 
The list of jobs lemon juice 
can do is an extensive one. 


If you're not using it... you 
may be letting the competition 
get a lead on you. Don’t market 
a product that’s merely “as good 
as” the rest. Exchange Brand 
Concentrated Lemon Juice— 
made by Sunkist—can often 
make it superior for only a 
penny or two—and add a 
selling ingredient of distinction 
to your label. 


Why not let your Sunkist man 
talk it over with you? 


The address: Sunkist Growers, 
Products Sales Dept., 720 E. 
Sunkist St., Ontario, Calif. 
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ticipate additional product fall af- 
ter scale registers “weight.” This 
anticipation (as in conventional 
weighers) may or may not be ful- 
filled. Time interval for such 
weighers’ interruption signal to 
stop product flow results in more 
or less material falling, creating 
costly over- or under-weights. 

. Employs four ball-bearing 
pivots for each of the eight paired 
scales to get the sensitivity of 
knife-edge scales and the rugged- 
ness of cantilever spring-sup- 
ported types. High frequency vi- 
brations applied to ball-bearing 
pivots cancel out most of the fric- 
tion torque. Extremely low break- 
away torque is obtained at low 
speeds (near 0 rpm.). 


Comparing Time Cycles 


First, take a conventional 6- 
head scale handling 72 packages 
(12-0z.) per min., each head scal- 
ing a 12-oz. charge every 5 sec. 
If a second is allowed for a head 
to discharge and another second 
for it to wait for a slow head to 
finish, then only three seconds are 
left for feeding the 12-oz. charge. 
This amounts to a 4-0z.-per-sec. 
feed rate. 

Suppose, now, that there is a 
5-in. drop from vibrator feed to 
scale, so that material is sus- 
pended for 1/6 sec. This amounts 
to 24 oz. of unweighed material 
between feeder and scale. To tar- 
get 12-0z. would require trigger- 
ing a conventional scale at 1114 
oz. and anticipating the fall of an- 
other 2% oz. 

Furthermore, different products 
vary in their densities and flow 
rates. To be conservative, let’s 
suppose there will be a 20% 
change in density. Thus, 20% of 
25 oz. is more than 0.13 oz.—the 
amount package would be short- 
weight. 

Now let’s consider the new trim- 
off weigher pre-filling 124% oz. of 
material into each paired scale. 
At speed of 72 charges per min., 
about 5 sec. remain to trim off the 
excess % oz., which is equivalent 
to a 1/10-0z.-per-sec. feed rate. 
The scales, however, actually 
weigh material they contain, which 
eliminates weight inaccuracies 
due to product suspension. 

Finally, assume the entire 1/6 
sec. of product flow, not just 20% 
of it, is not under control. Divid- 
ing 1/10 oz. by 6 gives less than 
0.02 oz., which is insignificant 
compared to the 0.15 oz. cited for 
the conventional weigher. 


(FE Staff) 


Ice Cream Operation 
Improved by Special 


Plate-Type Hardener 


“WORKING OUT beautifully” is 
the pioneer plate-type hardening 
machine designed for ice cream. 

So declares Bob Spencer, pro- 
duction superintendent of Oak 
Farm Dairies, Dallas, Tex., where 
the unit is completing its first 
year of operation. 

Similar to machines used for 
fast-freezing foods, the new equip- 
ment was supplied by Amerio Con- 
tact Plate Freezers, Inc. (Cliff- 
side, N. J.). It handles square 
half-gallons and square pints. 
> Better quality through quick 
hardening is particularly cited by 
Wallace Smith, Oak Farms’ super- 
intendent of ice cream manufac- 
turing. 
> Further benefit is reduction of 
inventory, since the company can 
either ship the product immedi- 
ately after it comes from the 
hardener, or in less than 12 hr. 
when it’s held for additional 
chilling from 5 deg. F. center 
hardness down to 0 deg. F. 

Previously, the product had to 
be held for 48 hr. to attain zero 
core hardness. 


Strategy of the Start 


To install the equipment re- 
quired considerable ingenuity, for 
it had to be put on the roof. Such 
a setup meant that the soft prod- 
uct had to be conveyed 185 ft. 
from the first-floor package-filling 
machine to the roof. 

Argument was that this couldn’t 
be done, because the rectangular 
packages would have to remain in 
one position and would have to 
turn a square corner. 

But Oak Farms engineers re- 
fused to be ‘“‘thrown.’’ They 
worked with Conveyor Specialty 
Co. to develop a high-speed con- 
veyer on which packages would 
maintain the same position, even 
after negotiating corners. 

The machine will process 450 
gal./hr. with O F. centers. At Oak 
Farms, this rate would have re- 
quired an unwieldy 1%%-shift 
operation. So the company—pre- 
ferring a single shift—decided 
upon output of 650-700 gal./hr. 
with 5 F centers. 

However, when a second ma- 
chine is installed, the plan is to 
operate at 900 gal./hr. with 0 F. 
centers.— (End) 





New #1103 Automatic Scroll Shear 
offers highest production rate ever, shears 
both lithographed or plain sheets up to 36” 
square. There’s no idle stroke...every stroke 
is a cutting stroke. First table retracts to per- 
mit regrinding of cutters with a conventional 


cutter grinder without taking them off. 


High speed #1831 Strip Feed Press blanks and forms 
can ends up to 404 diameter in double dies. Speeds range from 


250 to 325 s.p.m. producing up to 600 or more ends a minute. 


» 


o 
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‘ 


You can end CAN (END production 


cee 


problems with these Bliss machines 


(More Bliss end lines are in use than any other make) 


These machines incorporate many 
refinements in designs that have 


been thoroughly proved in 


Double end #20 Automatic Curler 4 is 
curls ends from 2” to 4%” diameter; is de- production over the last four years. 
signed for use with #1831 Strip Feed Press. : ‘ i ’ 
Write today for detailed information. 


Independently motor-driven, it does not rely 


on the press for its drive. 


E.W. BLISS COMPANY : Canton, Ohio 


BLISS is more than a name—it’s a guarantee 


SINCE 1857 


PRESSES © ROLLING MILLS © ROLLS ¢ DIE SETS © CONTAINER MACHINERY ¢ CONTRACT MFG, 
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industry Barometer: Buoyant Again 


Signs point to an improved 3rd quarter perform- 
ance by food-beverage industry. As the chart shows, 
manufacturers’ sales in the April-June span fell 
behind the perky pace set in the Jan.-March quarter, 
when volume was up 5% over year-ago levels. 

However, sales in July clung to the May rate, 
whereas last year they were still slipping. And a 
favorable omen is shown by the figures for August. 
For the first 8 mos. of ’60, food store volume was up 
2.9%, eat-and-drink sales up 3.8%. Also, FRB’s 
output index for food and beverages climbed 3 
points. Finally, personal income, despite a _ lack- 
luster August, is still running 5.5% ahead of ’59. 


June-Sept. Nuptial Seeds No. 10 


Proposed Minute Maid-Coca Cola merger weds 
two firms accustomed to moving at radically differ- 
ent paces. Conservative Coke (75-yr.) has lagged 
behind other soft drink firms in adopting new prod- 
ucts and packages. Hustling MM (15-yr.) has 
chalked up many firsts in the citrus field—including 
grove raising, can-making, and processing methods. 

However, the hook-up packs mutual benefits. Both 
firms rely heavily on food stores (which move more 
than 90% of all frozen orange concentrate, and 61% 
of soft drinks, that are sold). A long-time leader in 
international marketing, Coke should help MM’s 
budding overseas program. And MM’s experience 
with canned products gives Coke the savvy help it 
will need when it goes into tinned soft drinks in a 
big way. 

Combined sales of the two outfits is $441.3 million 
—which would make Coca-Cola 10th ranking in the 
food-beverage field. 


New Products: Pace Quickens ... 


Food-beverage industry is hiking its research dol- 
lar for new products and processes at a faster rate 
than overall industry. But it still lags in the share- 
of-sales directed to this area. 

A mid-year poll by American Management Assn. 
indicates that food makers will hike R&D budgets 
13.1% this year vs. 10.7% average for 402 industrial 
outfits. However, because of the necessity to pour 
more into merchandising efforts, food firms will de- 
vote only 1.7% of sales to R&D—far behind the 
3.7% reported by all the firms. 

AMA points out that many companies still waste 
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their research dollars by poor planning. “Most com- 
panies aren’t structurally organized” to take advan- 
tage of new items as fast as they’re created, the 
association explains. 


... And ‘image’ Shifts 


Accelerated rate of new product introduction may 
force companies to play down individual brand ad- 
vertising in favor of a corporate merchandising 
“umbrella” that would cover entire product lines. 
So contends J. Gordon Lippincott, chairman of Lip- 
pincott & Margulies, food package designer. 

He argues that rising communication costs make 
it uneconomical to spread the corporate image over 
increasing individual brands. The designer predicts 
this will force the adoption of more “integrated 
identification systems” and elimination of brand 
names which lack “substantial company equity.” 


Organizes For Growth 


Libby, McNeill & Libby, whose profits have tum- 
bled badly in the past 4 yr., reshuffled its internal 
set-up this month. Aim: Increased efficiency and 
economies through better marketing. 

New operating system is based on 6 marketing 
divisions—eastern and western set-ups for canned 
goods, frozen foods, international, canned meat, and 
Canadian. Pres. Charles §S. Bridges says “Each 
group will be better able to function with maximum 
efficiency in three areas: Marketing, profit planning, 
and cost reduction.” 

The chief exec points out that “each area looms 
large in the modern corporate set-up. But market- 
ing assumes increasing importance, and it’s here 
that Libby proposes to go all-out.” 


Donna Gives Juicers The Shakes 


Florida’s orange juice freezers, who look to boun- 
tiful supplies to keep prices competitive with rival 
products, are weighing Hurricane Donna’s effects 
on future marketing. Preliminary estimates indi- 
cate that the big wind still left 90-92 million boxes 
of oranges available (91.5 million were processed 
last season). Big unknown factor, though, is the 
amount of damaged on-tree fruit. 

Rising orange juice prices have helped rival soft 
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FLUIDICS* AT WORK 


How to cool 100 gpm of grape 
juice ’round the clock, with 
just 80 minutes for cleaning 


When plate coolers were used to chill 
grape juice at SENECA GRAPE 
JUICE CORP., Westfield, N.Y., plant, 
a lot of valuable production time went 
into manual cleaning. 


Down time cut. But now, with the two 
Pfaudler® shell and tube heat ex- 
changers shown here, SENECA cleans 
just four times during a 24-hour day, 
taking only twenty minutes per clean- 
ing 

No manual labor is involved, since 
no disassembling is required. In fact, 
the only time these heat exchangers 
are opened is for visual inspection. 
All cleaning is accomplished with a 
he avy-duty detergent. 


Sanitary design. And thorough clean- 
ing is assured, since the hinged heads 
are highly polished, and all connec- 
tions are of sanitary design. 


160° drop. The 


from a Pfaudler pasteurizer at 190° F., 


grape juice 


comes 


and enters the lower unit where it is 
After that it 
goes to the upper unit, which cools 
with ammonia to 30°-32°F., just right 
for cold storage. 


cooled by water to 80°F. 


Full line. Heat exchangers and pas- 
teurizers are part of an extensive Pfaud- 
ler line designed to provide efficient 
processing with maximum sanitation 
and minimum need for maintenance. 
You also can obtain fillers, 
tanks, centrifuges, dryer-blenders, and 
evaporators. 


storage 


More facts. We'd be happy to pro- 
vide full details on any or all of these 
items. Please address your inquiries 
to our Pfaudler Division, Dept. FE-100, 


Rochester 3, N. Y. 





*FLUIDICS is the Pfaudler Permutit 
program that integrates knowledge, 
equipment and experience in solving 
problems involving fluids. 
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drinks and synthetics (like Tang) 
cut into sales. Also, freezers have 
been unable to convert more than 
30% of nation’s families into 
steady users of their product 
(which now faces competition 
from some 132 rival thirst-quench- 
ers). 


Zero Code Advances 


Development of a handling code 
for frozen foods is proceeding on 
schedule, Chairman H. C. Diehl re- 
ported to the Frozen Foods All- 
Industry Coordinating Committee 
last month. He said: 

1) Some 50 state groups repre- 
senting all-industry segments 
should be functioning by Jan., ’61, 
2) Draft of voluntary operating 
practices has been prepared in co- 
operation with USDA’s Western 
Regional Lab. 3) Educational pro- 
gram is coming along fast—with 
a motion picture film prepared by 
American Trucking Associations 
for driver training, plus posters 
and training slides. 


Boil-Bags Off Target? 


Time-saving theme of boil-in- 
bag advertising isn’t hitting home, 
DuPont survey of 20,000 house- 
holds suggests. Less than 10% of 
those who tried the package noted 
they saved time, the company re- 
ports. 

Poll also revealed that while 
69% of respondents like the boil- 
bag idea, only 36% had purchased 
such an item 

Supplier predicts that sales of 
heatable pouches will jump from 
1959’s 69 million unit to 100 mil- 
lion this year, and 300 million by 
65 (including 75 million institu- 
tional sacks). 


BRIEFS 


First major industry line of senior 
citizen foods will be launched by 
Heinz next year. 


Long-planned cooperative public 
relations program by confection- 
ers gets off the ground Nov. 1 with 
$250,000 budget behind it. 


Dieting exercises will be illus- 
trated on back panels of GF’s Post 
grape-nuts cereals packages, ty- 
ing in with product’s high-protein, 
low-calorie advertising theme. 


Combining advertising, price cuts, 
and special displays is more effec- 
tive in hiking sales than using in- 
dividual techniques separately, 


Specialists in FLUIDICS...the science of fluid processes new USDA research report shows. 
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For a fast, clean, smokeless packaging operation, nothing 

measures up to the new CCA bacon cartoner. Its exclusive method of 
localized impregnation, without direct contact, prepares only 

those surfaces to be glued... before the bacon is packed. No direct heat 

is applied to the carton during or after product insertion. 

This spares your product contact with damaging high temperatures, 
eliminates unpleasant wax fumes, and retains the protective characteristics 
of the wax and the exterior package appearance. Quick conversion for 
carton size change. Double hoppers available for packing two grades of bacon. 
To pack it—move it—sell it is the business of CCA packaging. 








CONTAINER CORPORATION OF AMERICA World’s largest producer of paperboard packaging * Chicago 3...122 strategically tocated manufacturing centers 
Folding Cartons, Shipping Containers, Sefton Fibre Cans, Molded Plastic Products, Point-of-Purchase Displays, Paperboard 
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STEPHENS-ADAMSON 





CONTINUOUS WEIGHER 
PROVIDES EXTREME 
ACCURACY! 


The STEPHENS-ADAMSON Continuous Weigher 
weighs material continuously while in motion with 
extreme accuracy. Material entrance and exit points 
are in line with pivot axis of weigher providing for 
easy installation within existent processing opera- 
tions and completely eliminating all discharge ter- 
minal errors. The unit handles hot material with 
equal accuracy. Minimum headroom is required. 
The weigher can be adapted with control equipment 
for accurate gravimetric feeding without requiring 
extensive plant alterations. STIEPHENS-ADAMSON en- 
gineers will be happy to work with you on auto- 
mating your processing operations. 


SA 


SPEEDWALK® PASSENGER CONVEYORS 


SPMERCO® BEARINGS & ROD ENDS 


WRITE FOR 
7 BULLETIN 
“s 958 
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GENERAL OFFICE & MAIN PLANT, 6 


S-A REDLER CONVEYOR 


Skeleton flights, linked together 
and moving through totally en- 
closed casings, induce the mass 
movement of powdered, granu- 
lar or flaky bulk materials in any 
direction. Gentle conveying ac- 
tion and sealed casings mean 
maximum protection for materi- 
als handled. Redler units com- 
bined with Continuous Weigher 
offer automatic operation. Re- 
quest Bulletin 358. 


S-A ZIPPER CONVEYOR 


Literally a moving, material. 
carrying conduct, the zipper 
closed belt, conveyor-elevator is 
capable of transporting bulk ma- 
terials in any plane, to consider- 
able heights and around obstruc- 
tions. Bulk materials are conveyed 
free of breakage, agitation or 
segregation within the sealed 
and dustight belt. The zipper com- 
bined with Continuous Weigher 
is ideal for automatic feeding 
operations. Request Bulletin 349. 


ENGINEERING DIVISION 


STEPHENS-ADAMSON MFG. CO. 
RIDGEWAY AVENUE, AURORA, ILLINOIS 
PLANTS LOCATED IN: LOS ANGELES, CALIFORNIA © CLARKSDALE, MISSISSIPPI 


BELLEVILLE; ONTARIO 
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Lay Sets Hot Pace Profit % Up, Too 








%o 
Year H. W. Lay Gen. Foods 


: : 1.9% 4.4% 
47-49-1000 te 32 
2.7 3.5 
2.5 3.6 


H.W. Lay 2.5 3.9 
(Net Sales) 2.4 4.2 
3.5 4.5 


3.9 4.8 
4.9 5.1 








General Foods 
(Net Sales) 





SMALL BUSINESS OPPORTUNITY is reflected in 
streaking 10-yr. sales rate of Lay compared with 
industry-leader General Foods. Both big GF and 
smaller Lay have parlayed shrewd investment and 
marketing strategy into sales curves well above 
total food and beverage consumption. Profit per- 
centages also hover around healthy 5% mark for 
59, indicating intelligent planning of both big and 
little firms. Lay’s expected sales of $30 million 
for ’60 foreshadows firm’s move out of ‘small 
business” category. 


Consumption 
(Food & Bev.) 











H. W. Lay Moves Up Fast 


Snack foods pay off in booming sales and steady Sweeping as the changes have 
been, however, there have also been 


profits for growing H. W. Lay & Co. Expansion is a few “constants” through the 


. fears. / se is Preside 
key, but shrewd marketing, new product develop- pio Erg Paton w lm nt 


ment, and management training play major roles 


ONE OF THE BIGGEST success 
stories of the past two decades has 
to be the spectacular sales rise of 
H. W. Lay & Co., Atlanta-based 
producers of potato chips and snack 
foods. 

From a modest gross sales figure 
of less than $1 million in ’41, Lay 
can now point to a ’59 total of over 
$25 million—and justifiably expect 
to hit $30 million in ’60. 

Most noticeable has been the leap 
in sales during the five years since 
54, a jump of about 150%. And 
it hasn’t been sales for sales sake, 





FE Staff 
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either. Lay’s after-taxes profit per- 
centage of net sales has steadily 
moved up to a healthy 4.9% in ’59. 

In ’41 and the years to follow, 
profit percentage was kept down 
below 3%. Lay management plowed 
money back into the business for 
expansion and modernization, be- 
ginning a long line of acquisitions. 

In the past five years alone, Lay 
has purchased the Richmond Potato 
Chip Co.; Tas-Tee Pretzel and Po- 
tato Chip Co., Huntingdon, W. Va.; 
Halter’s Pretzels, Inc., Canton, 
Ohio; and Brooks Potato Chip Co., 
Springfield, Mo. In addition, firm 
purchased all the assets of Capital 
Frito Corp., Bethesda, Md. 


self. In ’32 Lay went into business 
on his own as the Nashville dis- 
tributor for Barrett Food Products, 
an Atlanta potato chip manufac- 
turer. 

This beginning was far more 
modest than the term “distributor” 
suggests today. What Lay had was 
a single one-man route, which he 
covered in his 1928 vintage auto. 
In a few years his business, oper- 
ating from a Nashville warehouse, 
had grown to include five routes 
and six men. Four of these six 
men are executives in today’s 
sprawling company. 

In ’37, Lay’s organization, which 
by then had a 25-man payroll, left 
its warehouse headquarters in fa- 
vor of better facilities and 
branched out into the manufacture 
of popcorn and peanut butter sand- 
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wiches. The first real milestone 
came in ’38 with the opening of a 
warehouse in the Chattanooga ter- 
ritory. 

Further growth steps followed in 
rapid-fire succession. In ’39 Lay 
formed a corporation — purchased 
Barrett’s Atlanta and Memphis 
plants—and moved his company 
headquarters to Atlanta. Two years 
later his firm reached into the 
promising Florida territory with 
the purchase of Barrett’s Jackson- 
ville plant. 

Lay plants then sprang up in 
Jackson, Miss., Louisville, Ky., and 
Greensboro, N. C. At the same 
time, sales offices or branch ware- 
houses were being established in 
the larger cities of seven southern 
States. 

Today there are 43 Lay sales 
distribution centers of the 
company’s sales come from fran- 
chised distributors) and ten manu- 
facturing plants spread over eight- 
een states, the District of Colum- 
bia and Puerto Rico. Employees 
number well over 1,500. 

To keep its network of physical 
facilities running at top efficiency, 
the company has carried on a con- 
stant expansion and modernization 
program. It has just completed a 
new $400,000 plant in Greensboro, 
and is well along with construction 
of a $900,000 Washington, D. C., 
plant which will consolidate pres- 
ent Washington and Richmond man- 
ufacturing operations. 

The $2-million Chamblee, Ga., 
plant, completed in ’56, produces 
the entire Lay line of snack foods. 
Fritos Corn Chips (under an ex- 
clusive southeastern territory con- 
tract with the Frito Company, Dal- 
las, Texas, 1945) are made at 
Washington, D. C., and pretzels 
and chips at Canton, Ohio. All 
other plants turn out chips exclu- 
sively. 


(25% 


New Products, Too 


Expansion has not been limited 
to facilities and new marketing ter- 
ritories. New products introduced 
in the last few years include Bakon 
Puffs and Cornetts. It was Lay 
who also introduced the country to 
the barbecued potato chip. Minia- 
ture French fried potatoes mar- 
keted under the name “Spudsnax” 
is the latest item. 

From Lay’s rapid, far-flung 
growth, one might conclude that 
the company has just sort of grown 
like Topsy. But H. W. Lay & Co. 
is no Topsy. Every phase of its 
expansion has been done with map 
and lay-out. Herman Lay is a me- 
ticulous planner who leaves vir- 
tually nothing to “opinion” or to 
“guesstimate.” 

“We insist that new plants be 
planned to the final square foot. 
For us, this involves taking sales 
forecasts for that particular plant 
—figures from a similar plant in a 
similar situation won’t do—and 
projecting these figures for one, 
three, five and ten years. Usually, 
we end up building on the basis 
of anticipated growth somewhere 
within the next three- to five-year 
period, but we design to allow for 
the most economical expansion pos- 
sible. The 10-yr. projection gives 
us guidance in planning for future 
expansion.” 

Expansions of existing markets 
are handled in the same methodical 
way. “We have a route engineer- 
ing department that makes a com- 
plete analysis of the area where an 
expansion is contemplated. It ana- 
lyzes distribution by cross-section 
method, and checks buying power 
and other influences.” 


Flexible Budget 
This detailed planning also car- 
ries over into budgeting. ‘We are 


budget-minded, although we don’t 
regard the budget as a rigid docu- 
ment that must be followed to the 
detriment of the business. It is 
subject to constant change for 
many reasons, but we plan a mini- 
mum of three years in advance. 
The maximum is 42 months. 

“Our budget is based on three 
considerations: 1) breakdown of 
expected sales by area by item; 2) 
anticipated cost of selling; and 3) 
planned expenditures for new 
plants and plant expansions. The 
sum of this enables us to build an 
operating statement and a balance 
sheet for at least three years in the 
future. This data is reviewed every 
six months. The one phase of our 
business that cannot be planned far 
ahead is acquisition. It is impossi- 
ble to know in advance when you 
can make an acquisition that will 
fit in.” 

For much of this planning, Lay 
relies on outside consultants. “‘We 
are not consultant-happy, but we 
firmly believe in using consultants 
when we have a job that requires 
additional manpower—we_ don’t 
think it feasible to increase our 
staff on a temporary basis. Then, 
too, we like to keep fresh view- 
points. We use consultants for both 
facility planning and applied re- 
search. They come in to work on 
special projects along with our own 
research and development depart- 
ment.” 

The conservatism which Lay 
shows in minutely detailed plan- 
ning is also reflected in his tech- 
nique for opening up brand new 
marketing areas, done principally 
through acquisitions. Why? He 
answers simply, “It’s cheaper that 

yay.” 

Just as Lay believes in calling in 
outside consultants to supplement 
the thinking of his own personnel, 

(Continued on page 83) 


HUGE EXPANSION PROGRAM, sparked by growing sales and the southeastern area’s economic progress includes con- 


struction of $900,000 plant near Washington, 


D. C. (right). Other plants have been completed or are in process at 


Jacksonville, Fla., and Greensboro, N. C. Chamblee, Ga., headquarters (left) produces full line of Lay products. 
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SERVICE TEAM—This line-up is part of the reason why Metropolitan has 


been able to keep customer service up—costs down. H Model Mack-built 
Thermodyne® diesel-powered tractors like these handle bulk deliveries. 


Figure on Macks 
when trucks figure in profits 


Stainless steel tankers of Metropolitan 
Fats & Oils, Inc., Jersey City, N. J., 
make on-schedule deliveries up and 
down the east coast from New Eng- 
land to the Carolinas . . . are known 
for their fast, dependable delivery of 
quality products. 

Because highway transportation is 
the lifeline of Metropolitan’s business, 
a close tab is kept on the economics of 
their truck operation. Says President 
Henry Oelkers, “Our Mack diesels 
are the most economical, reliable and 
generally satisfactory trucks we have 
ever owned. Each truck in our fleet 
averages over 2,000 miles a week... 


performs equally well in city traffic or 
on cross-country runs.” 

Mack makes sure you get the truck 
economy you need through the ex- 
clusive Mack practice of designing and 
building all its own major components, 
This results in what is called Balanced 
Design and assures that engines, gears, 
transmissions and other vital truck 
components will work together as an 
integrated unit for the greatest pos- 
sible efficiency, performance and long 
life. Trucks that stand up under the 
most demanding operating conditions 
—not only when new, but after years 
of service—can mean the difference 


MACK 


for over 7 straight years 


NO.1 


by far in sales of 4° 


diesel trucks 4 


between a profitable operation and 
one drained by high costs per mile, 
unnecessary downtime and exces- 
sive maintenance. 

Your local Mack branch or distrib- 
utor will gladly give you full details 
on the truck best suited to your oper- 
ation. Mack Trucks, Inc., Plainfield, 
New Jersey. Mack Trucks of Canada, 
Ltd., Toronto, Ontario. 


MACK 


FIRST NAME FOR 


TRUCKS 





SARCO TOPICS 


How to get dry steam, automatic temperature 
control, and rapid heat-up in processing food 


How to id out steam in conditioning grain 


Slugs of condensate and 
wet steam need not disturh 
the processing of grain. 
This problem may be 
caused by manual opera- 
tion of valves, which makes 
it difficult to control the 
steam’s moisture content. It 
was solved at Gwinn Bros. 
& Co., Huntington, W. Va., 
with a system of traps and 
valves which featured a 
Sarco Thermo-Dynamic 
steam trap, Type TD-50. 
Moisture control is now fully automatic, product is 
more uniform, and the operator is now free to perform 
more useful work. 


Gwinn’s solution: Sarco Thermo 
Dynamic Steam Trap on grain con- 
ditioning unit. 


How to control jacketed kettle temperature 
automatically and economically 


Manual temperature m= 
control of steam jacketed 
kettles is uncertain and 
frustrating. Install self- 
powered automaticSarco 
temperature controls 
which are inexpensive, 
simple, dependable, ac- 
curate and save steam, 
They are easy to install 
on any equipment, with- 
out complicated gadgets 
that require specialized maintenance. Self-contained, 
with no exposed mechanism, they are not affected by 
cross-ambient temperature or bulb elevation. 


Sarco self-powered temperature control 
also cuts down steam waste on kettles. 


Get rapid heat-up, maintain cooking schedules 


—with proper steam trapping. 


When cooking schedules aren’t being met, and parts 
of the steam jacket fail to heat, examine your trapping 
system. Investigation usually shows condensate and air 
are not being adequately discharged. The problem was 
solved at F. and F. Laboratories, Chicago, Ill., by equip- 
ping each kettle with a %” Sarco TD-50 Steam Trap, 
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installed close to the con- 
densate outlet. In addition, 
the jacket of each kettle 
was vented by a %” Sarco 
Thermostatic Air Vent. 
Now not only is heat-up 
rapid, but operating cycle 
is on schedule, and the 
TD-50’s haven’t even re- 
quired cleaning in three 
years of operation. 


Complicated connections and check 
valves are eliminated on F. & F.’s Kettle. 
Note simple piping of steam trap and vent. 


Rapid discharge of cuntiiaane guarantees dry 
steam for special pasteurizing problem 


THERMOMETER 
| (MILK) 
<——— THERMOMETER 





PASTEURIZER 


STEAM ANO 

CONDENSATE 

SEPARATOR —». 
—_ 





Diagram illustrates 
actual hook-up of 
pasteurizin vat 
equipment, with TD- 
50 steam trap. 


MILK PASTEURIZER 








SARCO TO-50 UJ 
STEAM TRAP 











Michigan State law requires that air and foam in the 
space between milk level and pasteurizer vat cover 
be heated to at least the temperature of the milk dur- 
ing processing. Fogg’s Dairy Sales in Holland, Mich., 
used dry steam at 100 psi for the purpose but had a 
problem in eliminating condensate prior to introducing 
the steam into the air space. Installation of a Sarco 
TD-50 Steam Trap and strainer at the bottom of the 
control chamber completely cleared up the difficulty 
by discharging condensate as rapidly as it formed. Mr. 
Fogg says: “Most reliable and trouble-free trap we’ve 
ever used. Body is compact and easily cleaned, impor- 
tant where scrupulous cleanliness is essential.” 


* * ~ 2961 


For practical information and technical data on steam 
trapping and temperature control, contact your Sarco 
sales representative or district office, or write: 


FOOD Engineering, OCTOBER, 1960 





SARCO 


Here are 7 Sound Reasons 


1. Simplicity —has only one moving 
part. 2. Maintenance—practically zero. 
3. Wide pressure range — one trap for 
all pressures from 10 to 600 psi. 4. Uni- 
form performance — operates equally 
well on heavy, light, or no condensate 
load. 5. Operates against back pres- 
sures—up to 50% of inlet pressure. 
6. Rugged — unaffected by superheat, 
water hammer, vibration, or corrosive 
condensate. 7. Minimizes inventory of 
spare parts. 


Maintenance Time: 40 Seconds. If it now 
takes your maintenance crew more 
than a couple of minutes to service an 
ordinary trap, you’re throwing away 
valuable time. This Sarco Thermo- 
Dynamic can be cleaned, blown out if 
necessary, and reassembled on the line 
in as little as 40 seconds. 


For Prompt Information on the TD-50... 
or for fast help on the efficient solu- 
tion of any steam trapping problems, 
get in touch with a SARCO District 
Office, Sales Representative, or Dis- 
tributor. (There’s one near you.) 

Only SARCO makes all 5 types: 


Thermo-Dynamic* *« Thermostatic * 
Liquid Expansion « Float Thermo- 
static « Inverted Bucket 


*U.S. Pat. No. 2,817,353 TM Reg. U.S. Pat. Off. 
1409 
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so does he believe in close com- 
munication among company execu- 
tives. “This is no one-man opera- 
tion,” he emphasizes. Management 
is set up on a line and staff basis. 
In addition to Lay, Executive V.-P. 
William B. Oliver and Administra- 
tive V.-P. George Williamson com- 
prise the executive committee. 

Says Lay: “This is a closely-knit 
staff—we grew up together. In the 
absence of the Executive Vice 
President, I function as the oper- 
ating head; if the Administrative 
Vice President is absent, I share 
his responsibilities with the Ex- 
ecutive Vice President. In my ab- 
sence, the Executive Vice President 
has full authority. 

“The three of us make up the 
Policy and Planning Committee. In 
addition to heading the executive 
committee, my principal duty is di- 
recting the growth of the company, 
by way of research, new plants, 
expansions, acquisitions, and new 
product development. 


Group Thinking Important 


At Lay’s, the “line” functions 
under a unique and interesting pro- 
cedure. “We are convinced that 
individuals as such are very often 
reluctant to express their true 
thoughts regarding company mat- 
ters but that they will say what 
they think as a group. Thus, we 
have evolved what we call a Man- 
ager Advisory Committee—a ro- 
tating group of nine men repre- 
senting some 25 operating man- 
agers from the field organization. 
This committee holds a_ two-day 
meeting quarterly. It is charged 
with the responsibility of making 
suggestions and recommendations 
in every phase of the business, both 
from the policy and operations 
standpoint. They come up with any- 
thing from suggested changes in 
our company insurance program to 
reasons for replacing a certain type 
of plant equipment.” 

The chairman of this group 
(elected at each meeting), brings 
his report to the operations com- 
mittee and to Lay and discusses the 
written recommendations in detail. 
The operations committee consists 
of these v.-p.s—executive, adminis- 
trative, manufacturing, marketing, 
purchasing, and assistant opera- 
tions. Lay assigns various topics 
to appropriate officers for study. 

Lay explains how this organiza- 
tional set-up came into being: 
“About seven years ago we found 
we were rapidly shifting from a 
small business to a size where we 
were beginning to feel an acute 
lack of communication and were 


about to reach that point where too 
many people had too many ‘bosses’. 
So, we had seven of our chief offi- 
cers take an intensive five-week 
management course which pointed 
up the philosophies of modern man- 
agement that were proving success- 
ful. Our present program is the 
result of this course, and it has 
remained basically the same since 
its inception.” 

For all the efficiency with which 
the company is operated, however, 
Herman Lay modestly points out 
that he started his business “at an 
opportune time.” 

“In the beginning, in the early 
30’s, there was only one way to go 
—up. Then certain developments 
came along to increase the snack 
food business—there was the re- 
peal of prohibition in 1933—more 
and more women began to work— 
self-service stores sprang up to 
give rise to impulse buying—then 
came television. Improved packag- 
ing, better products with increased 
longevity, more leisure time re- 
sulting from the shorter work week, 
more holiday parties, and more en- 
tertaining at home have greatly 
spurred snack food sales.” 

As to what the future portends, 
Lay says: “We are hopeful that we 
can maintain our present rate of 
growth, but we must be alert. We 
feel that this industry has not yet 
reached its peak in growth and con- 
sumer acceptance. The South offers 
a particular opportunity because 
the region’s buying power per cap- 
ita—though lower than the average 
—is increasing at a rate greater 
than the national average. 

“As a basic policy we are dedi- 
cated to continued growth, expan- 
sion, and development. During the 
next three years we expect to spend 
$3,500,000 for new buildings and 
equipment. We have just acquired 
a site in Louisville, and engineer- 
ing plans are underway for a plant 
costing in the neighborhood of 
$500,000.” 

Lay’s forward look is by no 
means confined to physical expan- 
sion alone. “Now that we have 
reached a certain maturity and 
trademark acceptance, our think- 
ing and long range research and 
development program are not nec- 
essarily confined exclusively to the 
snack food segment of the con- 
venience food industry.” 

Judging from the jars of pickles 
and new peanut products on his 
desk, this step may not be such a 
“long range” one for Herman Lay, 
after all. Or is it for you if you 
match the foresight of H. W. Lay 
& Co. (End) 
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Only two girls are needed to operate How-Dee's CKDW-3 WRAP-KING. This machine, used to wrap doughnuts, cakes, pies, sand- 
wiches, and various other items, is capable of operating at a rate of 60 packages a minute. It handles any commercially-available film. 


CROMPTON & KNOWLES UPS PRODUCTION 
25%, CUTS COSTS 25% FOR HOW-DEE 


Equipment also sparks 


“WE FIND THAT PEOPLE EAT 
WITH THEIR EYES,” says Bern- 
ard Kline, Operations Manager for 
How-Dee, one of New England’s 
largest automatic merchandising 
firms, “and Crompton & Knowles’ 
CKDW-3 WRAP-KING gives our 
packages the eye appeal that adds 
up to increased sales. But that’s 
only the beginning. 

“With the CKDW-3 turning out 
a package every second, our pro- 
duction is up 25%, yet costs have 
dropped by the same figure. The 
whole operation requires just one 
girl feeding and one packing off. 
The CKDW-3 wraps, seals, labels, 
code dates, and prices. 

“The versatility of our Crompton 
& Knowles equipment is another 
advantage. We can switch from one 
product to another with practically 


sales increase 


no down time—that’s essential when 
you're packing a wide variety of 
items. And the superior packaging 
means longer shelf life for our 
products.” 

Crompton & Knowles is a highly- 
specialized engineering organiza- 
tion, capable of solving all your 
packaging problems. Whether you 
require a single machine wrapping 
a standard product...or a com- 
pletely integrated project to de- 
velop new concepts of packaging, 
consult C & K, makers of high- 
speed, automatic machinery for 
wrapping, packing, case forming, 
sealing and gluing, can palletizing 
and depalletizing. 

For full details, including leasing 
arrangements, write Crompton & 
Knowles Packaging Corp., Holyoke, 
Mass., U.S.A. 
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Stands out in 
PACK AGING 





NATIONAL SALES AND SERVICE OFFICES: 
NEW YORK « CHICAGO + LOS ANGELES + DALLAS 
ATLANTA * CLEVELAND « BERKELEY, CAL. + SEATTLE 
WINTERHAVEN, FLA. * TORONTO MONTREAL 
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FUNCTIONAL container of high-impact polystyrene sparks in-store sales, packs 


refrigerator-to-table convenience. 
permits easy, quick stacking. 


Rolled lip adds rigidity, and nesting shoulder 


INSULATION BONUS: Sand- 
wiched air-space construction of 
hi-density polyethylene cottage 
cheese tumbler allows .. . 


. re-use as drinking cup for 
hot beverages. Unit also with- 
stands low temperature freezing. 


Rigid Plastics Spur Dual-Use Value 


High-Density polyethylene and high-impact polysty- 


rene tumblers pack stronger in-store sell, more in- 


home table-ready convenience. And price is low 


FOOD PACKAGERS looking for 
more economical, versatile contain- 
ers got two big aids last month 
from the rigid plastics field. De- 
buted were: (1) A double-duty, in- 
sulated unit injection-molded from 
hi-density polyethylene, and (2) a 
thermo-formed unit made from 
high-impact polystyrene competi- 
tively priced with wax paper tubs. 

The two types, both slanted to 
“table-ready” packaging, offer 
two-fold benefits. They serve as 
attractive in-home users, and 
double as practical re-use pre- 
miums. 

Both containers, currently, are 
being slanted to cottage cheese 
use. But makers insist they’re 
adaptable to wide range of prod- 
ucts, from liquids to powders. The 
polyethylene cup, for example, is 
being test-packed with cheese and 
meat spreads, salads (gelatin, po- 
tato), peanut butter, jams and jel- 
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lies, frozen food specialties, fla- 
vored syrups (chocolate), and 
instant milk powder. 

Consumer appeal of the polysty- 
rene pack is rated high by Borden 
Co., first to use the new package. 
Test marketing in three cities 
(Dayton, Dallas, Madison, Wisc.), 
company reports, indicated that: 
(1) Where 55% of the homemak- 
ers said they would table-serve 
cottage cheese in paper tubs, 80% 
would do so in the plastic dish; and 
(2) 55% would serve the plastic 
dish to guests vs. only 10% for 
paper. 


Different Tacks Taken 


The poly jug, made by Proven 
Products, Skokie, IIl., is injection- 
molded from plastic sheets (Bake- 
lite and Celanese). Inner and outer 
walls (0.050 and 0.065 in. thick) 
are heat-sealed for a _ leakproof 


bond with inner dead-air space in- 
sulation. Overall wall thickness 
(including sandwiched-in air 
space) is 0.132 in. 

Inner wall’s color printing is 
carried over to a 14-in. lip band on 
the outer surface. Alternately 
raised and recessed bands and 
snap-on lids (high-density poly) 
are, within containers’ tops, in- 
ternally expandable. Semi-flexible 
lids (0.045 in. thick) carry the 
necessary color-printed informa- 
tion. 

Double-wall cups are heat-re- 
sistant, can withstand low-tem- 
perature freezing and also heat- 
processing above 260F. without 
cracking, Proven Products says. 

Poly containers are available in 
two 10-0z. styles—with or without 
cup handles—as well as in 12- to 
14-0z. sizes with trivet legs. Lat- 
ter type is popular for nuts, 
cheese, confections, and salad 
items. Proven Products plans 
three additional styles. 

Containers’ primary purpose, of 
course, is to trigger impulse buy- 
ing. Also, the insulation angle 
should enhance re-use applica- 
tions. 

When used for filling cottage 
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Portable Unit 


Industrial Unit 


NERCO). SPRAY 
\RY DRYER 
LABORATORIES 


offer the largest, most 
modern and diversified 
facilities for research, 
engineering, testing 
and custom drying 


Nerco-Niro mointains the most complete spray 
dryer laboratories in the Western Hemisphere. 


The diversified dryer facilities permit research, 
testing and custom drying on the best suited 
scale. Tests may be started in laboratory-size 
equipment and progress in stages to full scale 
volume production or, research may be confined 
to any intermediate step. Analysis of raw ma- 
terial and finished product may be evaluated in 
our well-equipped analytical lab. 


The four dryers pictured at the left are equipped 
with all stainless steel contact surfaces. Through- 
out the laboratories, process steam is furnished 
for the jacketed tanks and pipes. Modern re- 
ceiving and storage facilities are available for 
all types of shipment. 


You are cordially invited to visit and inspect our 
facilities. Arrangements must be scheduled in 
advance so as not to conflict with confidential 
spray drying tests being conducted for our clients. 


Nerco-Niro Spray Dryer Div. 


[ NICHOLS } 








Nichols Engineering & Research Corp. 


80 Pine St., New York 5, N. Y. 


San Francisco Indianapolis 


Montreal 
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cheese, tumblers can be automati- 
| cally dispensed. However, cups 
(because of handles) must be 
hand-fed onto the packaging line. 
Here, a single-nozzle, piston-type 
volumetric filler dispenses 10-oz. 
of product into containers, with 
lids automatically snapped into 
place at speeds from 30-40/min. 

The polystyrene containers are 
thermo-formed from high-impact 
extruded sheet stock (Dow) by 
Illinois Tool Works’ Conex Div., 
Des Plaines, Ill. Advantage of this 
procedure, says Conex, is that it 
results in thinner wall construc- 
tion without sacrificing any of the 
plastic’s physical properties. 

Also, the process reportedly 
holds the key to the container’s 
competitive price, according to 
Conex. Company contends that the 
fabrication method “allows com- 
mercial production of plastic con- 
tainers at a material weight sub- 
stantially less than that used by 
any other process.” Secondly, says 
Conex, output speed and automa- 
tic features lower the container’s 
cost. 

Cost was also brought down by 
replacing the conventional paper 
and metal lids with polystyrene 
tops. Metal was ruled out because 
it could cause stress cracking, and 
paper was eliminated because its 
absorption could cause distortion. 

Vertical flutes on the side walls 
provide containers with added col- 
umn strength, making them stand 
up better under existing filling 
and capping lines. As a result, no 
special attachments or filling 
equipment is needed. 





Test Reports Glow 


Extensive field checks on the 
polyethylene containers in Cleve- 
Jand and Minneapolis— St. Paul 
highlighted their drawing power. 
Dairies in the two areas carried 
out city-wide cottage cheese pro- 
motional campaigns marked by co- 
operative advertising programs. 

Thirteen Twin Cities’ dairies 
doubled their cottage cheese sales 
(from about 50 to 100 tons) in a 
10-week period. In Cleveland, Old 

| Meadow Creamery moved 1,850 
| eight-cup sets. These sales didn’t 
affect cottage cheese packed in 
regular cartons, and were actual 
plus sales. As a result, business 
jumped 10%. 

O. A. Dean Dairy Co. sold its 
quota of 3,500 sets, tapped 19% of 
its 18,000 home-delivery customers 
for sales. Daily per-route cottage 
volume jumped from 9% to 17% 
units, a striking 85% increase. 

(FE Staff) 
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Cost-cutting step taken 26 years ago 
still paying off at Hamm Brewery 
—they chose NONPAREIL Turbine Oil 


Situation: In 1934 the Theo. Hamm Brewing Com- What you can do: Get the full story on NoNnPaAREIL 
pany installed two 1,000 kw. turbines. The brewing Turbine Oil from the Standard Oil office near you in 
firm wanted to be sure there would be no down- any of the 15 Midwest and Rocky Mountain states. 
time due to failure of the lubricant. Neither did the. , write Standard Oil Company (Indiana), 910 South 
company want to spend time checking the oil’s per- michigan Avenue, Chicago 80, Illinois. 

formance or adding new oil to sweeten the old. 





What was done: Brewery management followed the 
advice of the Standard Oil lubrication specialist. 
They installed Nonpareit Turbine Oil, the only oil, Quick facts about NONPAREIL Turbine Oil 
then as now, that carries with each fill a life-of- e Will not permit formation of harmful acids 


turbine guarantee. 
es t e Will not permit formation of sludge or oil varnish 


What has happened: In 26 years since the turbines e Will maintain good demulsibility or water separating 
were put in service there has never been any down- characteristics 

time due to lubrication problems. In 1947 a 2500 kw. e Has high resistance to foaming 

turbine was added to the system and another 3000 Contains adequate rust inhibitor 

kw. unit was put in service in 1953. These, too, have 
used Nonparett Turbine Oil with the same results. 








Pt 


You expect more from |STANDARD ) and you get it! 


| 


Hamm Brewing Co. assistant chief 
engineer Steve Wappel and Stand- 
ard’s Dick Anderson discuss recent 
oil analysis. Dick Anderson knows 
his way about an industrial power 
plant. He’s been providing custom- 
ers with technical service on lubri- 
cation for five years. Dick has an 
engineering degree from the Uni- 
versity of Minnesota and has com- 
pleted the Standard Oil Sales 
Engineering School. 
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The unthreaded aluminum clo- Rollers revolve and form the closure by shaping the skirt against the 
sure is placed on the jar and glass threads. Since the protective liner is not turned against the glass 
seated on sealing surface with a lip during sealing, there is no cutting or scoring of the liner and no 
controlled uniform pressure. danger of air leakage. 


WITH ALCOA’S NEW ALUMINUM SCREW-ON CAP 


Alcoa’s Roll-On process means that every aluminum cap 1s tailor-made to 


fit each jar, regardless of maximum and minimum tolerance. And because 
of this individual fitting, the contents of every baby food jar are getting the 
best protection available today. The Roll-On process also insures maxi- 
mum production efficiency with minimum downtime. 

Acid-resistant, corrosion-resistant aluminum caps are friendly to food. 
Straight meats cannot affect the aluminum cap liner. And Alcoa” Alumi- 
num caps stay bright and clean...never tarnish. So where protection counts 
... you can count on Alcoa Aluminum caps. Nine out of ten mothers prefer 
them. We invite your inquiry. Write Aluminum Company of America, 
Box 2047-K, Pittsburgh 19, Pa. 


ALCOA ALUMINUM 
Better Packaging 
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AUTOMATIC LINE features flight 
conveyor (1) that moves eggs 
across scales (2) which ejects 
products onto transverse orient- 
ing conveyors (3). Electric eye 
(4) actuates next flight-conveyor 
(5) which delivers eggs to car- 
ton-packer (6). Cartons from 
magazines (7) are positioned un- 
der carton-packer, and take-away 
belt (8) moves filled cartons to 
common conveyor (9). Electric 
eye (10) controls converging 
traffic by stopping cartons with 
brake (11). 


Mechanized Egg Handling 


Grading and packaging of eggs is simplified at 
West Coast co-operative which utilizes automatic 
handling equipment to reduce labor costs and 


boost efficiency 


AUTOMATION may be the key to 
efficiency in egg handling, grading, 
and packaging in both large and 
modest-sized companies. 

It is for members of the San 
Diego, Calif., Co-op. Poultry Assn., 
whose eggs are now being fully 
handled on automatic equipment at 
lower overall direct labor cost than 
the previous manual operation. 

Line, manufactured by Barker 
Egg Equipment Co., Ottumwa, Ia., 
has a rated capacity of 225 cases/ 
day (30-doz./case) and requires 
only five operators. Production on 
hand-packed line was slightly 
higher but required the work of 12 
people at 3314°% more direct labor 
cost. 

Producers rough-grade and wash 
(110F. water) eggs. These are 
packed in 2% doz. filler-flats, mist 
oiled, and cased in 30-0z. ranch 





FE Staff 
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cases to be delivered to the plant. 
When stored, eggs are kept under 
55-60F. refrigeration at 80% RH 
to protect product quality. 

One filler-flat (30 eggs) is lifted 
manually from ranch cases by a 
vacuum egg-lifter and placed on 
the candling conveyor. Lifter has 
30 rubber suction-cups fixed to a 
square plate attached to a counter- 
balance. Suction of about 3 psi by 
vacuum pump is provided to cups 
to hold the eggs. To deposit eggs 
on the candling conveyer, the op- 
erator releases the suction by a 
finger-lever adjacent to the lifter’s 
handle. 

Candling conveyor is composed 
of rubber covered, rotating rods. 
Intermittent rotation of eggs, as 
they pass over ihe lighted can- 
dling section, allows candler to 
grade for bloods, blind checks, 
broken, or excessively large air- 
cells. Illumination from four 1000 
watt mercury-vapor lamps is baf- 


fied to divert glare from the can- 
dler’s eyes. 


Meet Flight Conveyor 


Intermittent forward motion of 
the rod-type candling conveyor is 
synchronized with the flight con- 
veyor to discharge six eggs as six 
empty flights are in position. 

Eggs are rolled along a track by 
the concave shaped fingers of the 
roller-chain flight conveyor. En- 
route they pass over five balance 
scales, which sort them by weight 
equivalent to five size-grades (ex- 
tra large, large, medium, small. and 
pewee). As an egg depresses its 
scale pan, the balance arm actuates 
a Mercoid switch. It simultane- 
ously actuates an ejection finger 
and trips the automatic counter for 
this size egg. The ejection finger 
flips the egg from the flight con- 
veyor against a fabric baffle, and 
onto a transverse roller conveyor 
leading to the packaging station. 

First part of each of these roller- 
conveyors is the egg orienting sec- 
tion. 

If, when an egg is ejected from 
the flight conveyor, it is properly 
oriented—so that the large end of 
its ellipsoidal shape will become 
available to the vacuum packer— 
it bypasses the orienting belt. Im- 
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properly oriented eggs move against 
the belt and are turned in a 180 
deg. vertical arc for correct posi- 
tioning on conveyor. 

Conveyor has a tapered guide to 
provide single file procession of 
eggs to a small belt-conveyor which 
feeds to the endless, nylon flight- 
conveyor. Each flight must contain 
an egg, so each one passes an elec- 
tric eye. The eye actuates an elec- 
tric clutch to move the conveyor 
one flight forward so it may re- 
ceive the oncoming egg. 

Cartoning cycle of the cam-oper- 
ated, automatic cartoning device is 
actuated by a sensitive switch, 
tripped by the first of the proces- 
sion of eggs on the flight-conveyor. 
From its “at rest” position, it 
moves horizontally forward and its 
six, rubber vacuum cups grasp the 
last six eggs on the conveyor. It 
retracts to its original position and 
the vacuum cup plate is rotated 90 
deg. so that eggs face downward. 
It then moves vertically down, de- 
positing eggs in carton below. Vac- 
uum is released and cycle is re- 
peated. 

Cartons are removed from the 
bottom of the carton magazine by 
a single flight helical shaped 
scalper. They drop onto a belt con- 
veyor equipped with flights and are 
moved into position directly under 
the cartoning units. 

Scalper and the carton conveyor 
belt are synchronized with the in- 
termittent downward cycle of the 
automatic cartoning device. As six 
eggs are placed in a carton, belt 
moves forward to position the other 
six nests of the carton to receive 
the next six eggs. Filled cartons 
then move onto the take-away belt 
conveyor and the cartoning cycle is 
repeated. Inclined take-away belts 
convey filled cartons to the trans- 
verse common belt-conveyor lead- 
ing to the carton closer and casing 
station. 


‘Eyes’ Have It 


To avoid product damage and 
handling congestion on the common 
conveyor, four electric eyes act as 
traffic controls. These eyes are lo- 
cated on the common conveyor 
about 4 in. upstream from the dis- 
charge ends of each of the take- 
away conveyors. 

Filled cartons move up the in- 
clined take-away conveyor between 
two opposite rods. One of these is 
a guide-rod which turns cartons 
longitudinally on the belt so they 
will be properly positioned to enter 
the carton closing machine at the 
end of the common conveyor. The 
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MECHANIZED 
FINGERS on can- 
dling conveyor 
moves eggs six 
abreast to primary 
flight conveyor, 
synchronized for 
transfer. 


INTERMITTENT 
NYLON- FLIGHT 
conveyor, actu- 
ated by electric 
eye, positions 
eggs for six- 
headed vacuum 
carton - packer 
(right). 


other is a rubber covered solenoid 
actuated rod. When a carton on the 
common conveyor obstructs the 
beam, eye actuates the solenoid, 
converging the brake rod with 
guide rod and stopping the carton 
from being discharged from the 
take-away belt. When the obtsruct- 
ing carton moves out of the path of 


EJECTOR flips egg 
from scale pan 
against fabric baf- 
fle and onto ori- 
enting conveyor. 


Prey Li 


ened 


the beam, the brake is released, 
freeing the carton to enter the com- 
mon conveyor. 

Cartons move in single file to the 
carton closer, thence to a circular 
unscrambler. Cases are manually 
packed here, with packers select- 
ing the size-grade of eggs by car- 
ton color. (End) 
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| NEW INGREDIENTS FOR NEW 
| AND 


IMPROVED FOOD PRODUCTS od 
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FLO-SWEET CANE/CSU...comogenized too! 


Far more than just mixtures of “cane and corn,” Flo-Sweet Cane/CSU blends 

comprise a whole new family of top quality sweetening agents. Comogenized SUCROSE OR INVERT 

for utmost uniformity, they open up vast new fields for food manufacturers who PLUS “GLOBE” CORN SYRUP 

want the combined characteristics of cane and corn syrups, yet insist on the | -PiBee fis /CSL. refinery como- 

standards of quality for which Flo-Sweet liquid sugars have become famous. genized, is available in these stand- 
ard blends: 

Available with either sucrose or invert base, Flo-Sweet Cane/CSU comogen- Pre CSU 

ized blends are just a few of the numerous new Flo-Sweet sugars developed 90% 10% 

to give you a combination of characteristics never before available. To find ; 85 15 

out how these versatile sweetening agents can best fit into your own new food | 80 20 

products development program, consult your Flo-Sweet Engineer or write 1 <9 

for the brochure “New Ingredients for New and Improved Food Products.” gs — 

It tells all about four new Flo-Sweet liquid sugars! : ~ 


REFINED SYRUPS & SUGARS, INC. 


YONKERS, NEW YORK 


eeeeeereeeeeeeeeeeeeeeseeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeseeeeseoee 


SERVING INDUSTRIAL SUGAR USERS EXCLUSIVELY 
FROM YONKERS, ALLENTOWN, DETROIT, TOLEDO 





JOHN E. GREB — President. 


At the Dairy Industry Show 


IN BOOTH R316 


We bring you a line 

of leadership products 
that have made us 

one of the most 
progressive manufacturers 
of Sanitary Valves, Pumps 
and Dairy Fittings. 

We will be looking forward 
to meeting 

old friends and new. 


G & H Products Corporation 


5718 Fifty-Second Street, Kenosha, Wisconsin 
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A winning team 


needs a “strong bench”. When you buy 
Duraglas containers or their closures from Owens- 
Illinois, you acquire the rights to a “strong bench” of 
technical and merchandising skill. 

On call are specialists in designing packages and mak- 
ing them perform efficiently in your plant and where 
your products are sold. 

Ask your Owens-Illinois salesman. Call him at your 


nearby O-I office or write Owens-Illinois, Toledo 1, Ohio. 


wueketas comranens | OWENS-ILLINOIS 


AN () PRODUCT GENERAL OFFICES + TOLEDO 1, OHIO 


PACIFIC COAST HEADQUARTERS * SAN FRANCISCO 
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TAKAMINE proteases for any degree of proteolysis 
in baked goods, beer, meats, fish, cereals, chocolate and pro- 
tein hydrolysates. Miles offers you the most complete line of 
proteases available. Specific proteases to meet your specific 
needs. Proteases that help increase product quality, that help 
reduce processing costs. Write for complete information on 
the wide variety of protease enzymes from Takamine. All 
inquiries handled promptly. @QVIvILiy Miles Chemical Company 


(*pronounce it) DIVISION OF MILES LABORATORIES, INC., 
Tack-a-ME nee) ELKHART, INDIANA 


General Sales Offices: Elkhart, Ind., Telephone COngress 
It will TASTE better, LOOK better, SELL better with Takamine products 4-3111; Clifton, N.J., Telephone PRescott 9-4776; 
New York, N.Y., Telephone MUrray Hill 2-7970 
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ADVANCES IN TECHNOLOGY 





High Energy, Infrared 
Radiators Evaluated 


Three types of high energy, in- 
frared radiators — quartz lamps, 
quartz tubes, and calrods—were 
evaluated. This was done by de- 
termining their effectiveness in 
blanching apple tissue. Data are 
presented which show how the 
depth of heat penetration was influ- 
enced by wavelength characteris- 
tics, voltage input, and energy out- 
put of the radiator (see table be- 
low). 


Heat penetration into apple tissue 
after 5 min. exposure of three types 
of infrared radiators at voltage in- 
put of 535 volts: 


Quartz Quartz 
Lamp Tube 
Energy as per 
thermopile 
watts/cm’ 1.36 1.36 
Amax 
microns 1.16 2.35 
“Corrected” en- 
ergy between 
1.4 and 5.0 
microns 
per cent 
watts/cm’ 
Penetration 
mm 4.1 
Standard error 
mm .068 


Calrod 


56.5 
Ri | 


Infrared radiation was used suc- 
cessfully for blanching celery, ap- 
ples, and peas prior to freezing 
and in the preparation of french 
fried potatoes. General quality of 
infrared-blanched samples was bet- 
ter than that of samples blanched 
by conventional steam or boiling 
water methods. Accompanying 
weight losses of up to 35% by 
weight would result in reduced 
freezing, storing, and handling 
costs in the case of products in- 
tended for later remanufacture. 

Infrared was substituted for the 
par-boiling treatment of beef as 
the preliminary heat treatment in 
the preparation of beef stew. The 
color, texture, and flavor of the 
infrared-braised, canned meat was 
considered superior to that of the 
par-boiled meat.—Food Tech., 449- 
453, Sept., 1960. 


Non-SucroseRefractometer 
Values Studied 


The effects of non-sucrose com- 
ponents of citrus juices on their 
refractometer sugar scale values 
have been studied. 

The only two components whose 
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CONTROL PANEL is nerve center of newly installed, automated system at Wm. 
Mac Donald & Sons, Ltd., bakery. Benefits are: Lower operating costs and less 
waste, better sanitation and more consistent end-products. 


High Automation Featured in 
Glasgow Bakery’s New System 


A newly-developed system for 
mechanizing formulation and dough 
mixing in specialty product baking 
operations, may raise automation 
to a new high in the biscuit and 
cracker field. 

This new operation at the Hill- 
ington (Glasgow) biscuit bakery of 
Wm. MacDonald & Sons, Ltd., 
promises to: Drastically lower op- 
erating costs, reduce waste, raise 
sanitation to a higher level, and 
produce a far more consistent end- 
product than before. It represents 
a new concept of handling and stor- 
ing liquid ingredients, and in in- 
troducing materials automatically 
into the dough mixers in the cor- 
rect sequence. 

The nerve center of the system 


is a control panel. Once set, the 
central panel controls indefinitely 
the feed and quantities of ingredi- 
ents, and insures the bakery bins 
and mixers in the system are fed 
as required. Blend changes are 
made simply by resetting controls. 

To govern the schedule of opera- 
tions, control desks at the mixers 
are set with plugs which are easily 
interchanged to suit individual 
recipe requirements. Colored lights 
indicate the progress of the opera- 
tion, and of each sequence. 

The system was developed by 
Baker Perkins Ltd., England, asso- 
ciates of the American firm—with 
the collaboration of the Scottish 
bakery.—Baker Perkins, Saginaw, 
Mich. 





refractive indices in solution have 
been compared with sucrose and 
reported in the literature are citric 
acid and reducing sugars. Both of 
these components have lower in- 
dices of refraction than sucrose, 
and therefore give rise to a need 
for positive corrections for the re- 
fractometer sugar scale to indicate 


true soluble solids. 

Other components included in 
this study had higher indices of re- 
fraction than sucrose. Negative 
corrections required for both amino 
acids and pulp are greater than 
positive corrections required for 
citric acid at equivalent concentra- 
tions. Negative corrections required 
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Hundreds of our clients in the growing 
Process Industries find it profitable to “rent” 
our laboratories, either as an extension of 
their own facilities or to do some highly spe- 
cial work in analysis, research or develop- 
ment. You can profit, too, when you need: 


5 WAYS TO PROFIT 


from 
United States 
Testing Company 
Services 





1. Specialized Experience Applied to Your Project 
—Knowledge-in-depth of many fields...extensive 
library facilities...as many specialists as needed 
...all at a fraction of what it would cost you to 
do the same job. 


2. Economical Handling of Peak Loads— We are 
equipped to handle your peak loads immediately 
and keep your fluctuating work load profitable. 


3. A Control On Your Own Laboratory — Our facil- 
ities can provide you with an independent check 
on your own laboratory results. 


4. Standards Inspection Service — We stock for 
immediate delivery laboratory apparatus that 
has been 100%-inspected by United States Test- 
ing Company. Our quantity purchasing and 
inspection give you accuracy at catalog prices. 


5. An independent Laboratory Service— Our serv- 
ices can give you an unbiased, objective evalua- 
tion of a product or process. All reports to 
clients are impartial, factual and confidential. 


Fields of Specialization: 


Water Analysis ©¢ Pharmaceuticals & Drugs © Chemicals & Natural Raw Materials ¢ Fuels & Oils 
Pulp & Paper e¢ Textile Chemicals & Dyes ¢ Paints, Varnishes & Pigments e¢ Soaps & Detergents 
Food Products & Additives ¢ Resins, Plastics & Rubber e« Physical Chemistry ¢ Metals Chemistry 
Microbiology « Plant & Site Inspections ¢ Outdoor Exposures e Agricultural Chemicals & Soils Analysis 


Send for your free copy 
of technical bulletin 5901, 
or write us about your 
specific problem. 


United States Testing Co., Inc. 
1415 Park Avenue, Hoboken, N. J. 


BOSTON + BROWNSVILLE + DALLAS + DENVER - LOS ANGELES 


Branch Laboratories | yrypyis - new YORK > PHILADELPHIA» PROVIDENCE + TULSA 
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for citrate salts, flavonoids, and 
pectin are considerably less, while 
those for ascorbic acid and peel oil 
are practically negligible-—Food 
Tech., 423-428, Sept., 1960. 


Soybean, Cottonseed 
Extraction by 4 Solvents 


Various solvents have been stud- 
ied and used commercially for the 
solvent extraction of vegetable oils. 
Benzene, ethyl alcohol, and the 
petroleum fraction, hexane, are 
most widely used. 

Studies were made on the rate of 
extraction of soybeans and cotton- 
seed with pure hexane, pure ben- 
zene, and two varieties of commer- 
cial hexane commonly used in oil ex- 
traction. 

Extraction of soybeans by pure 
hexane was slower than by the 
other two hexanes. During the 
first 60 min., extraction by benzene 
was more rapid than by the other 
solvents. At the end of 80 min., ex- 
traction by benzene was only slight- 
ly more than by pure hexane and 
much less than by commercial hex- 
anes. Extraction rate of cotton- 
seed was similar for the four sol- 
vents. 

On the basis of free fatty acids 
and color, the best quality soybean 
oil was extracted by pure hexane. 
The benzene-extracted oil had the 
lowest neutral oil content and high- 
est color. Pure hexane produced 
cottonseed oil exceeded in color only 
by that extracted by benzene. Best 
colored oil was produced by high 
purity hexane. There is little choice 
between the two commercial hex- 
anes for soybean extraction. A 
lighter colored cottonseed oil was 
produced by the high-purity hex- 
ane. 

These results do not necessarily 
apply to extraction at temperatures 
other than 135-140F., nor to ex- 
traction carried out under different 
conditions.—Jour. Amer. Oil Chem- 
ists, 458-459, Sept., 1960. 


Lab Assessment 
of Meat Spoilage 


A review has been made of main 
laboratory methods developed in 
the past for assessing objectively 
the degree of freshness or extent 
of spoilage in meat. Where the 
diagnostic ability of a method was 
found conflicting, experiments were 
carried out under conditions in 
which such a method would be used, 
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WE PUT THE COUPON at the top 
because it is more important than 
anything we can tell you about 
Tora Food—which is our Torula 
Yeast U.S.P. The coupon will bring 
you a free sample, so you can 

see for yourself how it improves 
your product. 


RED STAR YEAST & PRODUCTS CO. 
MILWAUKEE 1, WISCONSIN 


I'd like to find out how Tora Food can give my product better 


flavor and higher nutritional content—at low cost. Please send me 
a free sample for testing. 


NAME 





i earns eee ie et 





A Rc pesitinin irs 
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This coupon may give you an important 
sales and product edge on competition! 


Here is a remarkable new ingredient which 
offers your product a strong nutritional 
boost and, in many cases, greatly improved 
flavor. 

Yet Tora Food is low in cost. The com- 
bination makes it worth careful attention— 
especially since competitive advantages are 
more and more important. 

The most important thing is to let us 
send you a complimentary sample for your 
own tests. In the meantime, here are a few 
relevant points about Red Star’s Tora Food: 

e Protein content is guaranteed to be more 

than 50%. 

e This protein contains all the essential 
amino acids, including 6.7% of Lysine. 

e Sodium content is 0.0015%. 

e Tora Food itself has a bland flavor, with 


no bitterness. In general, it intensifies 
flavor. 
e It is a rich source of vitamin B complex. 
e Torula is a primary product, specially 
grown for food under rigidly controlled 
conditions. 
e It is excellent as a carrier of flavors. 
e Even in the smaller quantities, the cost is 
substantially lower than Brewer’s yeast. 
Present uses for Tora Food include baby 
foods, snack foods, crackers, cookies, cere- 
als,breads,butter,dietary foods,seasonings. 
Actually, we don’t yet know all the pos- 
sible uses—new ones are coming up every 
week. One of the best may be in one of your 
products, so how about sending in the cou- 
pon now, while it’s handy. There’s abso- 
lutely no obligation, of course. 


TORA FOOD by Red Star 


R) 


y 
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Yeast & Products Co. 


MILWAUKEE 1, WISCONSIN 
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Hot bread cools off on Koroseal 


RESH-FROM-THE-OVEN BREAD, still 
F hot from baking at 450 degrees, 
cools off as it travels by conveyor to 
wrapping tables. The conveyor belts 
previously used were made of canvas. 
But oily film clinging to the warm 
loaves stained and darkened canvas, 
made it almost impossible to clean, 
finally wore it out. 

Then B.F.Goodrich introduced a 
new, improved belt for food handling 
—a belt made of Koroseal flexible 
material. Koroseal defies the things 
that ruin other conveyor belts—oil, 
grease, animal fats, most acids. It re- 
sists cracking and peeling, never gets 
soft and sticky. Koroseal doesn’t ab- 


sorb odors from food, has no odor or 
taste itself to transfer to food. 

The bakery owner liked what he 
heard about Koroseal, decided to give 
it a try. That was April, 1954. Today, 
the same belt is still going strong, has 
already outlasted the life of two canvas 
belts. 

Food particles and oil can’t grind or 
soak into Koroseal’s smooth, polished 
surface. That’s why it can be thoroughly 
cleaned in just a fraction of the time it 
took to scour the old belts. Even scuff 
marks from banging pans wipe right 
off with a damp cloth. 

B.F.Goodrich was the first company 
in the rubber industry to have its con- 
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veyor belts found suitable by the Food 
and Drug Administration for safe food 
handling under the new Food Additives 
amendment. For more information, 
call a BFG distributor, or write B.F. 
Goodrich Industrial Products Co., Dept. 
M-928, Akron 18, Ohio. 


Korosea!—T. M. Reg. U.S. Pat. Off. 


B.EGoodrich 


CONVEYOR BELTS 
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e.g., routine quality control. 

Conclusions: The methods based 
on meat property changes, §i.e., 
physical, chemical, or biochemical 
and microbiological, are insufficient- 
ly discriminating to replace sensory 
assessment. 

The total volatile base and the 
biochemical oxygen-demand tests 
are suitable for providing confirma- 
tory evidence of advanced decom- 
position. The pH of the meat is 
useful as a guide to its keeping 
quality. But in this case the re- 
sult can only be interpreted with 
reasonable confidence if the con- 
dition of the animal immediately 
prior to slaughtering is known, 
since this determines largely the 
post mortem pH value.—F%od Man- 
ufacture, 386-389, Sept., 1960. 


Cold Water Dessert 
Powder 


A new composition for preparing 
cold water gels that is not affected 
by mineral content of water used 
is the object of a recent invention. 

Composition comprises a _ rela- 
tively high viscosity carboxymethyl 
alginate, a salt, a weak acid, and 
dessert grade sugar. Typical exam- 
ple is: Sodium carboxymethy] algi- 
nate, 5g., dicalecium phosphate, lg., 
fumaric acid, 2g., sugar, 77g. Above 
formula when dry blended, then 
stirred into 2 cups tap water, gels 
in refrigerator in 30 min., at room 
temperature in 60 min.—U. S. Pat- 
ent 2,925,343, Feb. 16, 1960. 


Acid Effect on Meat 
Curing Tested 


It has been claimed that fresh 
meats of low pH value and low 
electrical resistance are more eas- 
ily permeable to brine, and that it 
is therefore advisable to select, 
treat and store meats for curing 
so that they have an acid pH. 

To test these suppositions, pork 
loins kept at 2 to 6C (33.6 to 
42.8F.) were chosen. Cylinders 
weighing 122 to 200 gm. (average 
158 gm.) were removed from them 
with a steel tube cutter. 

In the 102 samples tested, no 
close correlation between the pH 
value of the meat and the speed of 
salt penetration into them could be 
established. The samples had a pH 
of 5.4 to 6.38 in 87% of them, and 
none had a pH of 6.8 to 7.0. — 
Jour. of the Science of Food and 
Agric., 377-380, July, 1960. 
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Another in a series of Hoerner 
Corrugated Shipping 
Container Experts 








THIS IS THE HOERNER SPECIALIST FOR PACKAGING TASTY THINGS 


If your tasty things need a tougher, more tasteful container, 
call Hoerner. Packaging engineers will create a carton to 
save you money in space, time and labor. And Hoerner 
artists will add a dash of design. Let Hoerner experts cook 
up a tough, spicy carton for your beautiful and tasty things. 


HOERNER BOXES, 


Corrugated Specialists for Mid-America 


GENERAL OFFICES: 600 Morgan Street, Keokuk, lowa *« PLANTS: Fort Smith and Little Rock, 
Ark.; Des Moines, Keokuk and Ottumwa, lowa; Danville, Illinois; Minneapolis, Minn.; Tupelo, 
Miss.; Springfield, Missouri; Sand Springs, Okla.; Sioux Falls, South Dakota; Fort Worth and 
Mission, Texas « ASSOCIATE: Cajas y Empaques Impermeables, S.A., Mexico City D.F., Mexico 
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NEW LINE’S OPERATION starts when 
carton shells (1) move to former and 
bottom gluer. Feed (2) carries into 
volumetric-fill turret (3), adjusted by 
servo-motor (4). Press (5) compacts 
raisins below box’s score-lines prior to 
top-gluing (6). Filled boxes pass 
under compression section (7), onto 
electronic scale assembly (8), and over 
weigh-platform (9). Misfilled cartons 
are picked up by rejector (10), carried 
down chute (11), and onto conveyor 
(12) for manual check-weighing. 


Automatic Line Speeds Sticky 


PACKAGING LINE EFFICIENCY 
is on the upswing at Sun-Maid 
Raisin Growers, Inc., as a result 
of an intensive, forward-looking 
systems evaluation program. 

Prime example: Not long ago, it 
seemed improbable that raisin 
packaging could be automated. In 
fact, because of product’s physi- 
cal characteristics, further mech- 
anization of even a unit operation 
became a significant engineering 
project. 

Today, despite a general atti- 
tude of unwitting resignation to 
a seemingly insurmountable prob- 
lem, Sun-Maid engineers have pro- 
duced a 15-0z. raisin packaging 
line that: 
& Boosts productivity by 25%. 
® Cuts manhours by 334%. 
®& Reduces package overfill. 

One of the first to attack the 





JAMES P. VOLLER 


Chief Engineer, Sun-Maid Raisin Growers, Inc., 
Fresno, Calif. 
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Mechanized filling, checkweighing units acceler- 
ate raisin package operation at West Coast 
plant. New line's just part of firm's total moderni- 


zation program 


problem of raisin packaging, Sun- 
Maid initially employed an outside 
engineering firm to evaluate this 
line, as well as other departments. 
Results revealed a number of ob- 
solete methods and machines. 

Created was a new industrial 
engineering department which 
corroborated findings of the first 
evaluation—that better efficiency 
could be achieved if the lines 
were more highly mechanized, au- 
tomated if possible. 


Tackle Tough Product 


On the 15-oz. line, accurate fill- 
ing was a hurdle because raisins 


are sticky and tend to bridge in a 
filling operation. Volumetric fill- 
ing, previously in use, was unde- 
pendable because product varies 
in bulk density. Moreover, rela- 
tively expensive product dictated 
packaging at highest speed for 
heavy production volume. Accu- 
mulated losses of even a fraction 
of an ounce per package cut deep- 
ly into profits. 

Following project points were 
outlined: 

Filling. Filler must be auto- 
matically regulated by a check- 
weigher. If possible, it should be 
a type of controller which would 
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SERVO-UNIT, controlled by electronic scale, regu- 
lates quantity filled in each carton by adjusting 


telescoping pockets. 


AUTOMATIC SPLICER has one feed web and a 


standby web. When primary roll 


is depleted, 


standby web is automatically spliced to its trailing 
edge, allowing uninterrupted feeding. 


Product Packaging 


make corrections in proportion to 
the difference between its set 
average of operation to the aver- 
age build-up by cartons passing 
over the scale. Bulk density va- 
riations make this an imperative 
requirement. 

Quality Control. All packages 
must be up to weight or over. No 
tolerance should be allowed for 
underweight fill. 

Machines. Units must be auto- 
matic, high-speed. In addition, 
they must reduce existing man- 
hours, maintenance cost, and re- 
quire a minimum of floor-space. 

Line Efficiency. Improved effi- 
ciency must retire capital invest- 
ment within a maximum 3-yr. pe- 
riod. 

Heart of the new line is a Model 
601-D “Neverstop” volumetric fill- 
er (FMC Corp., Stokes & Smith 
Div.) operating in conjunction 
with a high-speed FMC Electronic 
Checkweigher, which rejects under 
or overweight cartons. 
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Checkweigher inspects every 
carton, then measures and stores 
the proportional amount of devia- 
tion from a fixed average in an 
electronic storage circuit. Carton 
weight average is regulated by 
this storage circuit, which may be 
preset to a narrow or broad base. 
Average is never lost, yet it is 
constantly changing as additional 
packages pass over the scale. It is 
translated into filling corrections 
by automatically actuating the 
servo-motor on the Neverstop 
filler. Servo-motor increases or 
decreases small quantities by ad- 
justing the volume of filling pock- 
ets. 

Operating at 150-160 packages/ 
min., this filling method is based 
on mechanically measuring vol- 
umes of product by means of ad- 
justable, telescoping pockets ar- 
ranged at the edge of a revolving 
filling head. A machine hopper, 
equipped for controlled pressure, 
fills each pocket with the exact 


amount of product required for 
each carton. At discharge point 
pockets are fog-sprayed (water) 
to obviate product bridging. As 
the filling head revolves, the 
empty bottom-sealed cartons move 
continuously into place beneath 
the pockets which automatically 
discharge the measured product. 
Another unit which mechanizes 
replacing the cellophane overwrap 
web is the B.A.M. Automatic 
Splicer. Manufactured by Butler 
Automatic Machine, Inc., Cam- 
bridge, Mass., this unit becomes 
an integral part of the Model 57 
Battlecreek Wrapping Machine. 
Requiring no motor, splicer is 
driven by a sprocket-chain con- 
nected to the machine. 
Unattended, the unit automati- 
cally splices in registration with- 
out stopping the wrapping ma- 
chine. Only manual requirement 
is to replace the additional stand- 
by web in the unit, trim it at the 
proper place on the printed panel, 
and clamp into place. When the 
web feeding to the wrapping ma- 
chine is depleted, the unit auto- 
matically splices the standby web 
to its trailing edge, and wrapping 
continues uninterrupted. (End) 





The A & Eagle, found on every shipment of Anheuser-Busch 
corn starch and corn syrup, has always meant highest quality: 

A-Be Corn Starches 

A-Be Corn Syrup Unmixed—Regular Conversion 

A-Be Corn Syrup Unmixed—Intermediate Conversion 

BUD-SWEET* Corn Syrup Unmixed—High Conversion 
Now, as a result of our continuing product research, we are 
announcing an addition to our line of corn syrups: 

HI-FI* Corn Syrup Unmixed—Extra High Conversion 
Maximum sweetness coupled with low viscosity make HI-FI 
corn syrup an ideal ingredient for the food processor. 

We invite your inquiries concerning any of these fine products. 





ANHEUSER-BUSCH, INC. 
% Bulk Corn Products Division 
~ General Offices: St. Louis, Mo. 


*Trademark of Anheuser-Busch, Inc. 
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Will Chains Do More Manufacturing? 


Chain-Owned plants expanding at faster clip than food makers 
. . » Poses tickler for your forward planning program 


PRIVATE LABELS will be the 
“unbidden guest” when food execs 
gather for their annual GMA 
meeting this month. Although last 
year’s session side-stepped the is- 
sue, these recent developments in- 
dicate that the PL problem is still 
very much with the industry: 

®& Annual Consolidated Consumer 
Analysis, which checks consumer 
preferences in 21 markets, showed 
retailers and wholesalers making 
headway in the battle of the 
brands. Among four fast-moving 
items (frozen vegetables, frozen 
orange juice, canned fruit cock- 
tail, canned peas), PLs grabbed 4 
first-place choices, 15 second-place 
rankings, and 18 third-place pref- 
erences. 

> Almost one-fifth (19%) of re- 
tail buyers polled by Selling Re- 
search said they plan to increase 
their PL lines. Asked to pinpoint 
where the expansion will occur, 
17% of the merchandisers fingered 
frozen vegetables and fruits, 13% 
cited dairy items, and 8% listed 
instant coffee, salad dressing, 
frozen foods, potato chips, and 
peanut butter. And some 33% 
said they’ll cut back on national 
brands to open up shelf space for 
their own labels. 

& PLs continue to carve out big- 
ger share-of-market slices in spe- 
cific product areas. Market Re- 
search Corp. of America, which 
keeps tabs on food purchases of 
6,000 families, reports that in the 
past 5 yr. PLs hefted their market- 
share of instant coffee from 12% 
to 32%; frozen meat pies, 26% to 
39%; margarine, 58% to 62%; 
canned pineapple, 38% to 44%; 
frozen orange juice, 65% to 76%; 
and spaghetti sauce, 23% to 32%. 





THAYER C. TAYLOR 


Associate Editor, "Food Engineering" 
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& Stronger ad support by retail- 
ers behind their own brands. Re- 
gional editions now offered by 
leading consumer magazines (Life, 
Look, SatEvePost) give chains a 
new merchandising medium they 
were unable to exploit before be- 
cause of their less-than-national 
scope. 

All of this tends to bear out the 
prediction made by food chiefs 
taking part in FE’s annual outlook 
poll. At the time, 72% expected 


rougher competition from PLs in 
’60 (see FE Jan. ’60, p. 37). 


Who Packs It? 


With PLs gaining momentum, 
the question of who will process 
future volume looms more critical 
in the forward planning area. A 
good chunk of it, of course, is put 
up by custom packers (who don’t 
want to build a brand franchise) 
and national advertisers (to main- 





Table |. Where Chains May Expand Further 


SALES 

Smallest 

PRODUCT Integrator 
AREA (Mill. $) 
Poultry dressing 30.9 2 
Baking 34.9 19 
Butter 50.1 
Coffee 53.3 
Ice Cream 58.7 
Meat packing 68.9 
Jams, jellies 137.1 
Canned foods 139.5 
Peanut butter 226.3 
Cheese 280.3 
Salad dressing 291.8 
Evaporated milk 306.5 
Biscuits, crackers 736.1 
Desserts 817.6 
Cereals 1,989.3 
Margarine 1,083.3 


—~nowwdann ti & Oomn 


NUMBER OF 
TOP 20 CHAINS 
ACTUAL 
Integrators 


SHARE- 
OF-FIELD 
POTENTIAL RELATIVE Held by Top 

Integrators Integration 8 Food Firms 

20 10 23 

20 95 32 

20 20 19 

20 75 59 

20 20 41 

20 35 48 

18 33 36 

22 38 
38 n.a. 

17 83 

71 





Sources: Agricultural Experiment Station, Univ. of Wisconsin; Senate Subcommittee on Anti-Trust 


Monopoly. 


RATIO OF INTEGRATION, shown in 4th column, is arrived at by dividing number of 
potential integrators into number of chains who have actually gone into manufactur- 
inging. Last column on the right shows the share of total shipments accounted 
for by the 8 biggest food manufacturers in the product field. If you line up, in 
order of ascending importance, the product fields having the highest ratio of in- 
tegration and the highest concentration by manufacturers, you will find a pretty 
close correlation between the two. This indicates that product fields where a few 
firms dominate the output are the most inviting prospects for chain manufacturing. 


103 








Table Il. Where Chain-Owned Food Plants Set Pace 


SHIPMENTS ( 


1958 

PRODUCT AREA 
Meat Packing 
Prepared Meats 
Poultry Dressing 
Dairy 
Concentrated Milk 
Fluid Milk 
Canned, Frozen 
Bread 
Confectionery 
Coffee 
Miscellaneous 
TOTAL 
TOTAL (less coffee) 


Chains 
$149.0 
78.1 
8.6 
55.6 
57.2 
95.9 
99.1 
368.5 
43.2 
234.4 
105.4 
1,295.0 
1,060.6 


Food Mfrs. 


RATE OF INCREASE 
1954-58 
Food Mfrs- 
$12,012.4 17% 
1,990.6 29 
1,712.9 28 
3,021.3 13 
773.5 10 
6,212.5 
4,966.0 
4,096.2 
1,840.6 
1,817.9 
4,444.0 
42,887.9 
41,070.9 


Millions) 


Chains 





Sources: FTC, Census Bureau 


tain operating capacity as well as 
“keep the other guy from getting 
the business”). 

Obviously, if the chains decide 
to process a greater part of their 
PL volume, this will have serious 
repercussions on food manufac- 
turers (see Table I). For one 
thing, the relationship between 
seller and buyer will shift to a 
more competitive plane where 
pricing will figure more impor- 
tantly. Also, the need for new 
plants, as well as the operation of 
present facilities, will have to be 
reevaluated. In at least one area 
this is already a critical poser— 
A&P, for example, is now the 
country’s second biggest baker of 
bread and related products, topped 
only by Continental Baking. 


Probes Illuminate 


New government data, turned 
up by FTC’s economic food in- 
quiry and Sen. Kefauver’s bread 
probe, spotlights how far chains 
have already penetrated into man- 
ufacturing. And a forthcoming 
analysis of the food industry, to 
be published next month, suggests 
that this integration may acceler- 
ate in the next few years. 

You get a picture of the extent 
of chain manufacturing by com- 
paring FTC’s report with the ’58 
Census of Manufacturers (see 
table). Among the 11 product cate- 
gories covered in both sources, 
food manufacturers and chain- 
owned plants fared pretty evenly 
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in the °54-’58 period chain- 
packed volume was up 21%, food 
makers’ 20%. 

But when you eliminate coffee 
roasting, the picture looks much 
less comforting. For the totals of 
the remaining 10 categories show 
that while food makers increased 
their output 22%, the chains 
bulled ahead almost twice as fast 
with 41% upsurge (see Table II). 

And except for canned and 
frozen foods, chains scored bigger 
gains in each product category. 
For example, they pushed up meat 
packing output 58% vs. 17% for 
meat packers, their confectionery 
volume 39% vs. 13% for candy 
makers, and their fluid milk out- 
put 67% vs. 28% for milk pro- 
ducers. 

True, the chains’ own output is 
still a dribble compared to what is 
turned out by food makers. Even 
in ’58, the $149-million of meat 
packing products processed by 
chains was less than 1% of the 
$12-billion of similar items fabri- 
cated by meat packers. However, 
it’s worth noting that in the same 
year, of all the merchandise bought 
by the 156 biggest chains, 8.1% 
originated in their own plants. 

Further insight into how fast 
chain manufacturing is growing is 
provided by the Kefauver bread in- 
vestigation. That inquiry revealed 
that, between ’54 and ’58, the 8 
biggest chains hiked shipments of 
their self-made baked goods 31% 
while the 8 biggest wholesale bak- 
ers showed a smaller 26% gain. 


More Of The Same Ahead 


Where chain manufacturing is 
headed is analyzed in a forthcom- 
ing book, “Changes In The Market 
Structure of ‘Grocery Retailing, 
1940-58.” The authors, Willard F. 
Mueller (Univ. of Wisconsin) and 
Leon Garoian (Univ. of Oregon), 
feel that chain integration will be 
sharpest in the more highly concen- 
trated product areas—where a few 
manufacturers account for a pre- 
ponderant bulk of the field’s vol- 
ume. 

Chain manufacturing is at- 
tracted to such fields, they reason, 
by the relatively higher profits 
which are the result of the diffi- 
culty of entry that faces new firms. 
Also, the proportionately greater 
advertising done by leaders in such 
fields creates a stronger product 
demand which the chains can si- 
phon off to their ewn brands. 


Bigness The Key? 


Then, too, as FTC observed in its 
study, there’s a strong correlation 
between chain size and the degree 
of integration. Thus the 6 biggest 
retail groups operate 60% of the 
340 chain-owned food-making 
plants. And the 9 biggest turn out 
89% of the volume packed in those 
plants. 

As the chains develop consumer 
acceptance of their own brands, 
Mueller and Garoian argue, they’re 
better able to sell the output of an 
efficient-sized plant under their own 
label. As a result, they’re “in the 
unique position of being able to 
overcome the main barrier—prod- 
uct differentiation—which makes 
entry difficult for other firms.” 

To get a fix on the future direc- 
tion of chain manufacturing, the 
authors devised an integration in- 
dex of the “susceptibility” of spe- 
cific product areas to this trend. 
Briefly, it works this way: 

The smallest chain to have inte- 
grated into a product field in ’57 
serves as the base, and all bigger 
outfits become “potential integra- 
tors.” Then, by dividing this “po- 
tential” into the number of chains 
among the top 20 that actually in- 
tegrated, the resultant is “value of 
relative integration.” 

Applied to baking, for example, 
the theory shows a “value” of 95%. 
The smallest chain that did its own 
baking in ’57 had sales of $34.9 
million. All of the top 20 chains 
were bigger in size, thus became 
“potential integrators.” Dividing 
20 into the number of chains that 
actually took the step (19) results 
in a figure of 95%. (End) 
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FUMIGANTS 


BOXCAR FUMIGATION 


CHAMBER FUMIGATION 


ree 


TARP FUMIGATION 


PROTECT YOUR BULK OR PROCESSED FOODS 
WITH DOW FUMIGANTS 


As the nation’s food supply grows, the job of guarding your 
dollars-and-cents investment in stored food products against 
damaging attacks by insects and rodents becomes more im- 
portant. Grain weight losses from devouring insects can 
amount to as much as 10% annually. Other insects and 
rodents feed on milled or processed food products, often re- 
ducing them to a total loss to the processor. The answer: check 
insect and rodent damage before it starts. Fumigate your 
stored grains and milling machinery with a Dow Fumigant. 


Whatever your problem, there’s a Dow Fumigant designed 
to help you. These quality products—-Dow Methyl Bromide 
for space, chamber, tarpaulin, boxcar, or forced-air recircu- 
lation of bulk grains; Profume® for the same applications, 
but where a warning odor is desired; and Dowfume® EB-15 
for spot fumigation around milling machinery—have been 


fully tested and proved effective by many years of use in all 
types of storage facilities. 


Used according to directions, these Dow Fumigants will im- 
part no residual odors or taste to grains or fully prepared 
food products and they will not affect milling qualities. 
Whatever your fumigation problems, call the nearest Dow 
sales office, or write for full information to: THE DOW 
CHEMICAL COMPANY, Agricultural Chemicals Sales Depart- 
ment 223KE10, Midland, Michigan. 





PRODUCTS ADVERTISED HEREIN COMPLY WITH U.S. LAW 


When used as directed on label and in accordance with good practices, they comply 
with the Food and Drug Law and other Federal Laws. 











THE DOW CHEMICAL COMPANY - MIDLAND, MICHIGAN 


FOOD Engineering, OCTOBER, 1960 


CIRCLE 105 ON READER SERVICE CARD 105 








ELEMENTARY...ITS A CLUPAK) MULTIWALL BAG 
...]HATS WHY IT WONT BREAK! 





New CLuPAK extensible paper makes other papers old- 
fashioned . .. makes multiwall bags that stretch to take strain 
... absorb shock that causes bag damage. This increased tough- 
ness allows multiwall sack users to increase strength yet 
decrease the number of plies with resulting economies. Specify 
CLUPAK extensible paper multiwalls the next time you order. 








You benefit three ways. One, you eliminate burst-bag waste, 

because CLUPAK extensible paper absorbs shock . . . stretches 

instead of tearing. Two, you increase storage efficiency. CLUPAK 

extensible paper permits safe, clean, more compact stacking, 

less re-stacking. Third, you simplify on-the-job handling. Your 

workmen do not have to “baby” multiwalls made with CLUPAK 

extensible paper. The next time you order, say, “CLUPAK”... 

before you say paper. 

*Clupak, Inc.'s trademark for extensible paper manufactured under its authority and satisfying its specifications. Clupak, Inc., 530 5th Ave., N. Y. 36, N.Y. 
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COMPENSATION OF CHIEF EXECUTIVE 
RELATED TO COMPANY SALES 
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MANAGEMENT SALARIES in the food industry increase faster as company size gets bigger. The sharper rise in the line 
of best fit for 1959 indicates the effect that mergers, acquisitions, and company growth have on top executive pay. 


Food Executives Boost Pay 13% 


Outpace all-industry leaders second year in row. But 


turnover, low net keep food salaries below general level 


CHIEF EXECUTIVES in the food 
industry last year increased their 
compensation at a faster rate than 
all-industry leaders for the second 
year in a row. 

In 1958, a recession year, aver- 
age pay of all-industry top execu- 
tives dipped 1.8%. But food chiefs, 
benefiting from higher company 
sales and profits, upped their com- 
pensation 4.8%. 

In 1959, a recovery year, the all- 
industry average sales increased 
9%, compensation rose 8%. Al- 
though food industry sales rose 
only 2%, food executives’ com- 
pensation improved 13%. 

Despite this improvement, food 
executives still trail the all-indus- 
try average. Where the all-indus- 
try top executive received an aver- 
age $102,000 last year, typical 
food company head pulled down 
$96,000. 

These are the key findings of 
the sixth annual compensation 





J. McLAIN STEWART 


McKinsey & Co., international management 
consultant firm, New York City 
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How Food Industry Compares With Other Fields 





INDUSTRY 


FOOD 


Air Transport 

Aircraft and Missiles 

Automotive 

Building Materials 

Business Machines 

Chemicals 

Consumer Durables (Except Auto) 
Dept Stores, Gen’! Mdse. Chains 
Electrical Equipment 

Electronics 

Food and Drug Chains 

Industrial Metal Products 

Large Diversified Companies 
Machinery (Except Electrical) 
Nonferrous Metats 

Paper 

Petroleum 

Public Utilities 

Railroads 

Rubber 

Soap, Cosmetics, Pharmaceuticals 
Steel 

Textiles 

Tobacco 


All Industries 


EXECUTIVE PAY 
58-59 °53-'59 
13% 13% 


_ 
oOnoNM 


o 


o 





| Son nraanwon 


| 8% 


SALES 
58-59 "53-'59 
56% 


43% 








PROFITS 


“158-"59 '53-'59 
20% 19% 


1% 3% 





Note: Parentheses indicate negative change. 








EXACT WEIGHT'S New 
Automatic Checkweigher 











' 


SELECTROL 


MODEL 1206 with horizontal (side 
by side) rejection for tall products 
such as cans, cereal cartons, etc. 


This new Selectrol checkweigher 
automatically weighs, classifies and 
sorts at speeds up to 120 items per 
minute, depending on size and weight 
of object. Rejection accuracy is 2/10 
of one percent of the weight of the 
commodity at maximum speed. 

New Selectrol features include 
compact size that requires minimum 
space in a conveyor line . . . and sim- 
plified circuits. Electrical controls 
are mounted above the conveyor line 
for easy accessibility. 


Selectrols are made by Exact 
Weight, a leading manufacturer of 
job-engineered scales for 45 years 
with experience gained through hun- 
dreds of checkweighing installations 
during the past 18 years. For com- 
plete details, write for Bulletin 3377. 











® 

SHADOGRAPH SCALES 
Exact Weight offers 
scales with exceptional! 
speed and ultra - visibl« 
accuracy for all kinds of 
production weighing 
operations as well as for 
laboratory use. Shado- 
graphs are available in 
35 models in capacities 
from 2000 milligrams to 
100 pounds. Write for 
Bulletin 3333. 








THE EXACT WEIGHT SCALE CO. 
910 W. FIFTH AVE., COLUMBUS 8, OHIO 
In Canada: 5 Six Points Road, Toronto 18, Ont. 


Sales and Service Coast to Coast 


survey by McKinsey & Co., man- 
agement consultants. This year 
the survey, which covered 605 
companies in 25 major industries, 
not only analyzed standings in 
1959 compared to 1958, but also 
traced the figures back to 1953. 

For study purposes, compensa- 
tion was defined as salary, pen- 
sions, and deferred accruals 
awarded during the year. It did 
not include contributions to pen- 
sion schemes, stock option awards, 
or other fringe benefits. The food 
and beverage industry sample in- 
cluded 43 companies. 


The 1958-59 Record 


The survey showed that the 
compensation gain by chief execu- 
tives in all-industry in 1959—8% 
—was the largest since the sur- 
veys began in 1953. The sharp 
rise paralleled a 9% gain in sales 
and a 21% increase in profits. 

Food industry sales increased 
only 2%, a relatively unfavorable 
comparison with the all-industry 
sales rise of 9%. On the other 
hand, average food industry prof- 
its were up 20% vs. the all-indus- 
tries average of 21%. This, of 
course, is an indicator of leverage 
which exists in this industry when 
companies manage to bring sales 
over existing breakeven points. 

In response to the rise in profits, 
the average compensation of food 
company chief executive officers 
increased 13% as against 8% for 
the all-industry sample. Profits, 
then, were a very influential fac- 
tor in food industry chief officer 
compensation. 

Another important factor influ- 
encing chief executive compensa- 
tion, of course, is company size. 
The president of a hypothetical 
$30 million/yr. company (see 
chart) would get $55,000 a year; 
the chief of a $100 million/yr. out- 
fit, $76,000; and the top man in a 
$400 million/yr. firm, around 
$110,000 a year. 

Generally in U. S. industry the 
top man gets top pay and other 
executives’ compensation clusters 
around his in descending order. 
The relative position of the sec- 
ond, third, and fourth rank execu- 
tives in the food industry is quite 
close to the all-industry average. 

The Number 2, 3, and 4 men got 
respectively 73%, 58%, and 51% 
of the top executive’s salary. The 
all-industry ratios of the second, 
third, and fourth men to their 
top executives are 72%, 58%, and 
54%. Thus, only the fourth man 
in the food industry seems to lag 





BETTER QUALITY CONTROL. . . BETTER COST CONTROL 
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Today’s consumer 

is quality conscious 

— at all price levels. 

That’s why you have an added edge 
when you use food flavors by Webb 
— outstanding for trueness, 
delicacy, uniformity and strength. 


Specialists in standard flavors and 


custom flavor development 
for over fifty years. 
Inquiries invited. 

Catalog on request. 


R. D. WEBB & COQO., INC. 
Main Office: Linden, New Jersey 


Branches: Cos Cob, Conn.; Chicage; Los Angeles 





another day... @ ...another 


PAUIRUUE 
corrugated 


boxes 


In an eight-hour shift, Hinde & Dauch’s Chicago plant (just one of seventeen) manu- 
factures as many as 200,000 standard regular slotted boxes. This volume capacity is 
important to H & D customers. It assures them of a virtually limitless supply, a highly 
reliable source of the boxes they need for sustained production. After all, isn’t this the 
kind of supplier support you’ll be demanding during the competitive months to come? 


Hinde & Dauch Division 


West Virginia 
y Pulp and Paper 


HINDE & DAUCH DIVISION, WEST VIRGINIA PULP AND PAPER, SANDUSKY, OHIO e 17 PLANTS « 42 SALES OPFICES 
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behind his fellows in the all-in- 
dustry group. 


The 1953-59 Record 


This survey was the first in 
which enough of a backlog of data 
was available for useful long-term 
comparisons. Between 1953 and 
1959, the average company boost- 
ed its sales 43%, profits 30%, and 
chief executive compensation 16%. 

An interesting point that came 
out of the 6-yr. study, however, is 
that new chief executives were 
chosen by a little over half of the 
companies checked. On the whole, 
these new top executives were 
paid less than their immediate 
predecessors. Thus, chief execu- 
tives who stayed on the job during 
the entire 6-yr. span reported a 
24% rise in pay—which is half 
again the increase of the total 
sample. 

Average compensation of the 
chief executive in the 43 food 
companies surveyed was 138% 
higher in 1959 than 1953. At first 
this seems to be a paradox. Be- 
cause food industry executives in- 
creased their compensation 13% 
between 1958 and 1959, it seems 
improbable that they would have 
increased their compensation by 
only the same degree between 
1953 and 1959. 

However, 14 new top executives 
came into the food industry in 
recent years, probably at substan- 
tially lower pay than their prede- 
cessors. Also, a few companies 
either cut or altered top-executive 
compensation as defined here. 

In any event, the average food 
industry top executive is still be- 
hind the pack and has even lost 
some ground, The all-industry 
group rose 16% in compensation; 
the average food company execu- 
tive improved by only 13%. One 
encouraging sign is the fact that 
in the past two years food indus- 
try executives seem to be catching 
up fast. 

And, finally, another change 
that the survey may be uncovering 
shows up in the relative slope of 
the 1953 and 1959 lines of best fit 
for compensation versus sales in 
the food industry (see chart on 
page 107). 

Through a combination of mer- 
ger, acquisition, and growth, food- 
beverage companies are getting big- 
ger. That is why the 1959 line 
on the chart rises higher than the 
1953 trend line. And it also means 
size is becoming a more important 
factor in food industry top execu- 
tive pay. (End) 
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YOUR DISH 
OF ICE CREAM... 
AND 


Zana 


REFRIGERATION 


What's your favorite . . . chocolate, vanilla, strawberry 
or butter pecan? 

Whatever it is, the freshness and flavor of ice cream are 
perfected and preserved by refrigeration . . . from the time the 
fruit is picked to the time the plate is served. 

The Frick Company, pioneers in commercial refrigeration for 
all industries, supplies equipment to ice cream manufacturers 
throughout the world. 

The Detroit Creamery Company, a Division of National Dairies, 
is only one example of a Frick installation. 

Whatever your products . . . whatever your refrigeration 
problems . . . Frick sales engineers will be happy to discuss them 
with you. No obligation at all. 


FRICK COMPANY «+ Waynesboro, Pennsylvania 


e Here are four 9-cylinder and one 6-cylinder Frick compressors installed 
at the Detroit Creamery that produces all kinds of dairy products 
. . ice cream, milk, cottage cheese and dry milk products. 
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UClor-Nera= 


B be ace 3 N Vi A | 3 One of world’s largest. Has central heating plant; incinerator 


operation generating part of steam . . . 13 individual cooling 
towers . . . air-curtains to avoid doors in main buildings .. . 
8,600 car parking. 


) ale @) Dp ng Ce nter Owner — ALSTORES REALTY Corp. 


Architects-Engineers — JOHN GRAHAM AND COMPANY, 
New York & SEATTLE 


Mechanical Contractor — Frank A. McBrive Co., Paterson, N. J. 


) Over 


Low-cost, trouble-free control of the 
complex piping system obtained with 


JENKINS VALVES 


Ry 


gl a 


ene 


250,000 people a week come to this huge Northern New 
Jersey shopping center to satisfy most of life’s needs other 
than sleep. Its shops, banks, offices, theaters, restaurants 
and varied personal services occupy 920,000 square feet 
of buildings. 


oe 
— 


The plumbing, heating, air conditioning, fire protection and 
sanitation facilities of this city-like project are as hard- 
working as they are complex. Valves with extra-stamina 
were needed for control of the piping system. Every possible 
protection against troubles and the high costs of valve main- 
tenance and replacement was demanded. It was obtained 
with the specification so often written for tough, critical jobs 
.“valves to be JENKINS”. 


aed ih aks com tt hon 


Se 


&. 


Especially since they cost no more, it is surely worthwhile 
to insist on Jenkins Valves for your valve jobs. Jenkins 
Bros., 100 Park Avenue, New York 17. 


SOLD THROUGH LEADING DISTRIBUTORS EVERYWHERE 
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TWO-LEVEL information prograayw-teade - 
‘Bulletin’ that profit-cues retailers, book- 
lets that set public straight on cake 
calories. 


‘Print Power’ Puts Small Firm Ahead 


Unable to match big-ticket competitors, local baker 
solidifies dealer support with fact-packed newsletter. 
Operating tips pay off with strong trade loyalty 


BUILDING stronger dealer loy- 
alty through a modest 4-page 
newsletter has enabled Tasty Bak- 
ing Co., Philadelphia, to hold its 
own against big-ticket competi- 
tion. As a result, the company has 
expanded its supremacy in the 
small-size cake field throughout 
an 8-state area in the East. 

The need for firmed-up trade 
relations was_ intensified by 
Tasty’s steady expansion beyond 
its local market where it had en- 
joyed brand leadership. The big 
problem: Win over dealers in new 
territories who were unaware of 
the company’s quality reputation. 

“Trying to match the merchan- 
dising outlays of national-scale 
bakers was impossible with our 
limited funds,” concedes V. P.- 
Marketing C. R. Vidinghoff. “We 
had to make our smaller budget 
stretch further by establishing 
better communications between 
company and retailer.” 


Newsletter Does It 

Tasty’s dealer information pro- 
gram started off with a 1-page 
flyer (“Bulletin”) in ’58, has since 
been enlarged to a 4-page offset 
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newsletter. A varied editorial 
menu—how-to stories, trend stuff, 
operating tips—makes each issue 
as appetizing as possible. 

Weil aware that retailers are 
looking to manufacturers for an- 
swers to critical operating prob- 
lems, the company focuses each 
issue on a successful supermarket 
bakery department. Idea is to 
show dealers how others have 
coped with the same problem. 

Backing up this how-to approach 
is a regular feature called “Deal- 
er’s Reminder File” — sort of 
“Practical Ideas” of successful re- 
tailing. Grist for this section is 
gathered by Franz Serdahaly, 
Tasty’s public relations boss, dur- 
ing frequent field trips to super- 
market outlets. He makes it a 
point to pick up from each store 
he visits something on what used 
to be the retailer’s biggest head- 
ache and how it was cured. 

General interest items are play- 
ed up, too, so that the newsletter 
won’t look like just another sales 
promotion piece. A recent issue, 
for example, discussed the trend 
to lighter, low-calorie desserts. 

The “Bulletin” has also been a 
successful medium for alerting the 


trade to the company’s new prod- 
ucts and merchandising cam- 
paigns. Recently, the company 
took its first full-page ad in the 
SatEvePost when that magazine 
began offering regional editions. 
The ad was reprinted in the 
“Bulletin” to show dealers the 
kind of merchandising support 
they were receiving. 


Salesmen Seek Scoops 

Some 30,000 dealers who handle 
Tastykake get the newsletter reg- 
ularly. In addition, buyers of 150 
chain and wholesale groups the 
company hopes to influence also 
receive mailed copies. 

Distribution is handled by the 
company salesmen, who also act 
as “reporters” for the public rela- 
tions department (which puts out 
the paper). They feed back leads 
on newsworthy bakery department 
operations, as well as complaints 
which public relations can act 
upon. 

Salesmen also drop off copies at 
stores they hope to line up as fu- 
ture accounts. Feeling here is that 
the “Bulletin’s” soft-sell approach 
is an effective door opener. 

(FE Staff) 
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New potato shapes, created to revitalize lagging appetites, are making 
important sales news all along the nation’s shopping fronts. Urschel 
machines can cut practically any shape you want. They feature pre- 
cision uniformity, highest yields, lowest product loss, unusually high 
capacities, low maintenance, and complete product protection (product 
contacts only stainless steel or special non-corroding metal surfaces). 
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HASH BROWN POTATOES SHREDS FOR POTATO PAT SHOE STRING POTATOES SHOE STRIPS CUT TO LENGTH 
3/16” x 1" x 1” 1/4” wide and 3/16 5/32” square cross section 5/32” square x 1-1/4 





CORRUGATED FRENCH FRIES CORRUGATED FRENCH FRIES 
9/16” square cross sectic CUT TO LENGTH 
. approx. 1” lengths 


Cc .> VJ, ‘7 


AMERICAN FRIES GERMAN POTATO SALAD FLAT POTATO CHIPS CORRUGATED POTATO CHIPS 
3/16” thicknes 3/16” thickness 1/16” thickness 1/16” thickness 








POTATO PATTY PIECES Soup cuTSsS POTATO SALAD STEW CUTS PRE-SLICING FOR POTATO FLAKES 
FROM FRENCH FRY SCRAP 3/8” cubes 1/2” cubes 3/4” x 1” x 1” 3/4” thickness 


4 x 1/4 





Consult with our cutting specialists U RSC PE Ei 


LABORATORIES inc. 


VALPARAISO, INDIANA 


Designers and manufacturers of precision, high speed cutting equipment for food products. 
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Additives 


More Extensions Granted 


Synthetic Flavorings Included in Long FDA Listing 


A GRACE PERIOD until March 1, 1961, has been 
established by the FDA for many synthetic flavoring 


substances and adjuncts. 


These substances are to 


be used in accordance with good manufacturing prac- 
tices for the specified period. 

For earlier listings on additives, readers are re- 
ferred to FE Jan., p. 81; Feb., p. 19; Mar., p. 89; 
Apr., p. 99; May, p. 77; June, p. 85; July, p. 85; 
Aug., p. 75; and Sept., p. 117. 


Synthetic Flavorings 
Getting More Time 


Acetal (acetaldehyde diethylacetal). 

Acetanisole (p-acetyl anisole, p-methoxy 
acetophenone). 

Acetol acetate (l-acetoxy-2-propanone, hy- 
droxy acetone acetate). 

Acetophenone (phenyl methyl ketone). 

Acety! N-butyry! (hexan-2,3-dione). 

Acetyl iso-butyryl (4-methyl-pentane-2,3- 
dione). 

Acetyl iso-eugeno] (iso-eugenol acetate, 3- 
methoxy-4-acetoxy-propeny!-l-benzene). 

Acetylno iyry! (undecan-2,3-dione). 

Acetyl propiony! (pentane-2,3-diene). 

Acetyltributy! citrate. 

Acetylvalery! (heptan-2,3-dione). 

Acetylvanillin 

Adipic acid. 

Allyl anthranilate. 

Allyl butyrate. 

Allyl caproate (2-propeny! hexanoate, ally! 
hexanoate). 

Allyl caprylate. 

Allyl cinnamate 

Allyl cyclohexy! acetate. 

Allyl cyclohexyl butyrate. 

Allyl cyclohexy! caproate 

Allyl cyclehexy! propionate. 

Ally! cyciohexy! valerate. 

Allyl-2-ethy! butyrate. 

Allyl furoate. 

Allyl heptylate (allyl heptoate, ally! oenan- 
thate, ally] heptanoate). 

Allyl hexadienoate (allyl sorbate). 

Allyl ionone 

Allyl mercaptan. 

Ally] nonate (ally! pelargonate, allyl nony- 
late, ally] nonanoate). 

Allyl phenoxyacetate. 

Allyl phenylacetate. 

Allyl propionate. 

Allyl tso-thiocyanate (mustard oil). 

Allyl tiglate. 

Allyl undecylate. 

Allyl tso-valerate. 

Ambrettolide (hexadecen-6-olide). 

Ammonium iso-valerate (ammonium valeri- 
anate). 

tso-Amy! acetate (amyl acetate, 8-methy! 
buty! acetate 

n-Amy! alcohol (1-pentanol). 

tso-Amy! alcoho} 

iso-Amy! benzoate 

iso-Amy! benzy! ether. 

n-Amyl! butyrate. 

iso-Amy] butyrate. 

n-Amy! caproate. 

iso-Amy! caproate. 

n-Amy! caprylate (n-amy! octoate). 

iso-Amy! caprylate (iso-amy! octeate). 

iso-Amy] cinnamate. 

Amy! cinnamie aldehyde (a-n-amyl-8-phe- 
nylacrolein). 


a-Amyl cinnamic aldehyde (dimethy! 
acetal). 

a-(n-Amyl) cinnamy] acetate. 

a-Amy] cinnamy! alcohol. 

a-Amyl cinnamy! formate. 

a-Amy] cinnamy] iso-valerate. 

Amy! p-cresyl ether (amy! p-cresol). 

iso-Amy! ether. 

n-Amy! formate. 

iso-Amyl] formate. 

a-iso-Amy! furfurylacetate. 

a-iso-Amy! furfurlacrylate. 

a-iso-Amy! furfurylpropionate. 

Amy! furoate. 

Amy! heptoate (amy! oenanthate, amy! hep- 
tylate). 

iso-Amy! laurate. 

iso-Amyl pelargonate amyl nonylate, no- 
nate). 

iso-Amy! phenylacetate. 

iso-Amy!] propionate. 

iso-Amyl| pyruvate. 

iso-Amy] salicylate (iso-amy! o-hydroxyben- 
zoate, orchidae). 

iso-Amy! iso-valerate. 

Anisaldehyde (p-methoxybenzaldehyde, au- 
bepine liquid). 

Anisole (methylphenyl ether, methoxyben- 

zene). 

Anisyl acetate (p-methoxybenzy! acetate). 

Anisyl alcohol (p-methoxybenzy! alcohol, 
anisic alcohol). 

Anisy! N-butyrate. 

Anisyl formate. 

Anisy! propionate. 


Benzaldehyde dimethy] acetal. 

Benzaldehyde propylene glycol acetal. 

Benzal glycery] acetal. 

Benzilidene methyl acetone (3-methyl-4- 
phenylbut-3-en-2-one) . 

Benzodihydropyrone (dihydrocoumarin) 

Benzoin. 

Benzophenone (dipheny! ketone, benzoy!- 
benzene). 

Benzyl acetate (benzyl ethanoate). 

Benzyl acetoacetate (benzyl! acetyl! acetate 

Benzylacetone (benzilidene acetone, methy! 
styry! ketone). 

Benzy! alcohol (pheny! carbinol) 

Benzyl benzoate (benzyl benzene carboxy- 
late, benzyl pheny] formate). 

Benzyl butyrate (benzy! butanoate). 

Benzyl iso-butyrate (benzyl! 2-methy! 
propanoate). 

Benzyl cinnamate 
8-phenylacrylate). 

Benzy] dipropyl ketone (morellone). 

Benzylethy! alcohol. 

Benzy!ethy! ether. 


(cinnamein, benzy! 
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Benzyl iso-eugenol (ise-eugenol benzyl 
ether, 1-benzyloxy-2-methoxy-4-prope- 
nylbenzene). 

Benzyl formate (benzyl methanoate). 

Benzyl mercaptan. 

Benzyl methoxyethy] acetal. 

Benzyl! methy! tiglate. 

Benzy! phenylacetate. 

Benzyl! propionate (benzyl propanoate). 

Benzylpropy! acetate (dimethy! benzyl car- 
biny! acetate). 

Benzyl salicylate (benzyl o-hydroxybenzo- 
ate). 

Benzyl! iso-valerate (benzyl valerianate). 

Borneol (bornyl alcohol, 2-hydroxy-cam- 
phane, borneocamphor). 

iso-Borneol, 

tso-Borny! acetate. 

Bornyl iso-valerate. 

n-Butanol. 

iso-Butanol. 

Butter acids. 

Butter esters. 

n-Butyl] acetate. 

iso-Butyl acetate. 

n-Buty! acetoacetate. 

130-Butyl acetoacetate. 

n-Buty! anthranilate. 

iso-Buty] anthranilate. 

iso-Butyl benzoate. 

iso-Butyl benzy] carbinol. 

Butyl benzy! ether. 

n-Buty! butyrate. 

iso-Buty! butyrate. 

iso-Butyl iso-butyrate. 

n-Butyl iso-butyrate. 

Buty! butyry! lactate. 

n-Butyl caproate. 

tso-Butyl caproate. 

n-Buty! cinnamate. 

iso-Butyl cinnamate. 

8-(n-Butyl) cinnamic aldehyde. 

n-Butyl decylenate. 

n-Buty! formate. 

iso-Buty! formate. 

iso-Buty! fury! propionate. 

Butyl heptylate (butyl oenanthate). 

Butyl p-hydroxybenzoate (butyl parasept). 

n-Buty! lactate. 

n-Buty! laurate. 

n-Butyl levulinate. 

p-tert-Butyl methy] phenylacetate. 

Buty! oleate. 

n-Butyl phenylacetate. 

iso-Buty! phenylacetate. 

n-Butyl! propionate. 

iso-Buty! propionate. 

6-iso-Buty! quinoline. 

tert-Butyl quinoline. 

iso-Buty! salicylate. 

Buty! stearate. 

n-Buty! stearate. 

Butyl undecylenate. 

Buty! valerate. 

n-Butyl iso-valerate. 

2,3-Butylene glycol acetal. 

n-Butyraldehyde (butanal). 

iso-Butyraldehyde (2-methy! propanal) 
iso-Butyric acid (2-methy! propanoic acid) 

Butyroin. 


Camphene (3,3-dimethy]l-2-methylenenor- 
camphane). 

‘aryophyllene. 

‘arvacrol (2-hydroxy-p-cymene, 2-methyl- 
5-isopropy ‘phenol, 2-p-cymenol, cymoph- 
enol). 

‘arveol. 

‘arvomenthol (hexahydrocarvacrol, tetra- 
hydrecarveol). 

‘arvyl acetate. 

‘arvy! propionate, 

‘edryl acetate. 


Cinnamaldehyde ethyleneglycol acetal (cinn- 
cloval). 

Cinnamic acid. 

Cinnamy] acetate (3-pheny!-2-propeny! ace- 
tate, styrylacetate, y-phenyl-ally! ace- 
tate). 

Cinnamyl alcohol (cinnamic alcohol, styry! 
carbinol, 3-phenylpropen-2-ol-1). 

Cinnamy!] anthranilate. 

Cinnamy! butyrate. 

Cinnamy] iso-butyrate. 

Cinnamyl cinnamate (styracin, phenylally! 
cinnamate). 

Cinnamy! formate. 

Cinnamyl! phenylacetate. 

Cinnamyl propionate (y-phenyallyl pro- 
pionate,  3-phenyl-2-propeny!-propano- 
ate). 

Cinnamyl iso-valerate (cinnamy! valeri- 
anate). 

Citraconie acid (cis-methy] butene dioic 
acid, methyl! maleic acid). 

Citral diethyl acetal. 

Citral dimethy! acetal. 

Citronellal (2,6-dimethy]-octen-2-al-8, rho- 
dinol). 

d-Citronellol (2,6-dimethyl-octene-1-ol-8 

[-Citronellol (2,6-dimethyl-octene-2-01-8 

Citronellyl acetate (2,6-dimethyl-octen-(1 or 
2) -ol-8-acetate). 

Citronellyl butyrate (2,6-dimethyl-octen- 

1 or 2) -0l-8-butyrate). 

Citroneilyl tso-butyrate. 

Citronellyl formate (2,6-dimethyl-octen-(1 
or 2) -ol-8-methanoate). 

Citronellyl oxyacetaldehyde. 

Citronellyl phenylacetate. 

Citronellyl propionate. 

Citronelly] valerate. 

p-Cresol. 

o-Cresy! acetate (o-toly! acetate). 

p-Cresy] acetate. 

p-Cresy! isobutyrate. 

‘resy! phenylacetate. 

p-Cresy! phenylacetate. 

m-Cresyl phenyl ether. 

p-Cresy] salicylate. 

Cuminal (p-isopropy! benzaldehyde, cumin- 
ic aldehyde). 

Cuminie alcohol (cumin alcohol). 

‘uminy! acetaldehyde. 

‘yclamen aldehyde (methyl p-isopropyl 
phenylpropyl aldehyde, p-isopropy! a- 
methyl hydrocinnamic aldehyde, cy- 
clamal). 

so-Cyclocitral. 

‘yclohexy! acetate. 

‘yelohexyl acetic acid. 

‘yclohexy! anthranilate. 

‘yclohexyl n-butyrate. 

‘yclohexy! cinnamate. 

‘yclohexylethy! acetate. 

‘yclohexy! formate. 

‘yclohexy! methyl ether. 

‘yclohexy! propionate. 

‘yclohexyl iso-valerate (cyclohexyl valeri- 
anate). 

‘velopentanone, acetylated. 

‘yclopenteny! methy! acetate. 

p-Cymene (cymene, cymol). 


y-Decalactone. 

5-Decalactone. 

Decanal dimethy! acetal. 

Decanoic acid (capric acid, n-decylic acid) 

n-Decanul (n-decyl alcohol, decanol-1, de- 
cylic aleohol, aleohol C-10). 

n-2-Decanol 1 (n-decene-2-al-1, n-1-decen- 
aldehyde, n-1-decylenic aldehyde). 

n-Decyl acetate (decanol acetate, acetate 
C-10). 

iso-Decaldehyde (2,6-dimethy] octanal). 

Decyl! n-butyrate. 

n-Decyl propionate. 

Dially! disulfide (thioally! ether). 
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FLAVOREX 


Po F-Test-tlet- Meta al 


FLAVOR 


... puts the "YUM" 





in your product! 





®@ Delight the palates of 
young pirates and their 
parents by adding Flavorex 
Rum Flavor to your 
product. Great for a hearty 
accent! Exquisitely exotic 
as an extra touch of flavor! 


®@ Use Flavorex Rum Fia- 
vor in baked goods, con- 
Sections, puddings, eggnog 
mixes, ice cream, and other 
foods. You'll be doubly 
rewarded these ways .. . 
perfect for your present 
formulas . . . helps earn 


consumers’ preference for 
your product. 


@ Flavorex Jamaica Style 
Rum is a flavor concen- 
trate of natural and syn- 
thetic esters produced in 
our own plant and blended 
by our masters of the art. 
Run a batch test. You'll 
discover that every fra- 
grant drop adds mellow 
tropical sunshine to your 
product. Write for free 
sample, or place a trial 
order today. 


Rum Flavor No. B224...$12 per galion 


Better Flavors for Better Products 


FLAVORE X co., inc. 


302 S. CENTRAL AVE., 
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Additives 


Diacety! monoxime (methyl‘tso-nitrosoethy | 
ketone) 

Diallyl sulfide. 

Dibenzy! ether. 

Dibenzy! ketone. 

Dibuty! butyrolactone, 

Dibutyl sebacate (butyl sebacate). 

Dibutyl sulfide. 

Diethyl anthranilate. 

Diethyl malate (ethy! malate). 

Diethyl hydroquinone. 

Diethy! maleate. 

Diethyl malonate (malonic ester, ethyl 
malonate). 

Diethyl sebacate. 

Diethyl succinate (ethyl succinate). 

Diglycol laurate (diethylene glycol mono- 
aurate). 

Dibydrocarveol (p-menth-8(9)-en-2-01, 1- 
methyl-4-isopropenyl-cyclohexan-2-01). 
Dihydrocarveol acetate (p-menth-8(9)-en- 
2-ol-acetate, 1-methyl-4-isopropeny]-cy- 

clohexan-2-0l-acetate). 

1,4-Dimethoxybenzene (hydroquinone di- 
methyl ether). 

Dimethyl acetophenone (2,4-dimethy! ace- 
tophenone). 

Dimethyl anthranilate (2-methylanomino 
methyl benzoate, N-methyl methyl an- 
thranilate). 

Dimethy] benzyl carbinol. 

2,6-Dimethy! hepten-2-al-7. 

Dimethylhydroquinone. 

2,6-Dimethyl octanol-8 (geraniol tetra- 
hydride). 

Dimethyl phenylethy] carbiny] acetate. 

Dimethy] resorcinol. 

Dimethy! succinate. 

Dimethyl sulfide (methy] sulfide). 

Dipropy! ketone. 

Ditetrahydrofurfuryl phthalate. 

A-Dodecalactone. 

n- — (lauric aldehyde, aldehyde 


2- Dode, anal-1 (n-2-dodecen-1- al, n-1-dode- 
cenaldehyde, n-l-dodecylenic aldehyde, 
n-dodecylene-2-al -1). 

n-Dodecy] alcohol (dodecanol-1, laury! alco- 
hol, aleohol C-12. 


p-Ethoxy benzaldehyde. 

Ethyl abietate, purified. 

Ethyl acetoacetate (acetoacetic ester). 

Ethy! acrylate. 

Ethy n-amyl ketone (octanone-3). 

Ethy! anisate. 

Ethy! anthranilate. 

Ethyl benzoate (ethyl benzene-carboxy!- 
ate). 

Ethyl benzoylacetate. 

Ethyl benzyl acetoacetate. 

a-Ethyl-8-buty! acrolein. 

Ethyl butyl ketone (heptanone-3) 

Ethy! n-butyl malonate. 

2-Ethy! butyraldehyde. 

Ethyl iso-butyrate. 

Ethylbutyro lactone. 

Ethy! caprylate (ethy] octanoate). 

— \ nines (ethyl 3-pheny! prope- 


Ethyl pee glycidate. 

Ethyl cyclohexyl propionate. 

Ethyl] dycylate (ethyl! caprate). 

Ethy] iso-eugenol. 

Ethy! formate. 

a-Ethy!l furyl acrolein. 

Ethyl furylpropionate (ethyl furfuryl hy- 
dracrylate). 

Ethyl guaiacol (1l-ethyl-3-methoxy-4-hy- 
droxy benzene). 

Ethyl heptanoate (ethyl oenanthate, ethy] 
n-heptylate, ethyl oenanthylate). 

Ethyl hexadienoate (ethyl! sorbate). 

Ethyl hexanoate (ethyl caproate, capronic 
ether absolute). 

Ethyl] hydrocinnamate (ethy] phenylpropi- 
onate). 

Ethy! lactate. 

Ethyl laurate. 

Ethy! levulinate. 

Ethyl a-methylacetoacetate. 

Ethyl 8-methyl-8-amy] glycidate. 

Ethyl methy! anthranilate. 

Ethyl methy! p-tolyl glycidate. 

Ethyl myristate. 

Ethyl nitrite spirit (spirit of nitrous ether, 
sweet spirit of nitre). 

2-Ethyl -y-nonalactone (lactone 100230 
Geneva). 

Ethyl nonanoate (ethyl pelargonate, ethyl 
n-nonoate). 

Ethy! oleate. 

Ethyl oxyhydrate (rum ether, principal 
component ethyl n-butyrate (q.v.)). 

Ethy! phenylacetate 

Ethylphenylbutyrate. 

Ethylpheny! — 

Ethyl propionate 

Ethyl! pyruvate. 

Ethy] salicylate. 

Ethyl sebacate. 


Ethyl stearate. 

Ethyl p-tolyl glycidate 

Ethy] undecylenate. 

Ethyl iso-valerate (ethyl 8-methylLutyrate, 
ethy! iso-valerianate). 

Ethyl n-valerate 

Ethylene glycol monobuty! ether acetate 

Ethylene glycol monomethy] ether. 

Eucalyptol (cineol). 

iso-Eugenol (4-propenylguaiacol). 

Eugenol acetate (acetyl eugenol). 

Eugenol iso-amy] ether. 

Eugenol benzoate. 

Eugenol formate. 

iso-Eugenol formate. 

iso-Eugenol phenylacetate 


Farnesol. 

d-Fenchone (d-1,3,3-trimethy|-2 
anone). 

Fenchy] alcohol. 

Formic acid. 

Furfury! acetate. 

Furfury] alcohol (a-fury! carbinol). 

Furfuryl mercaptan. 

Furfurylidene acetone (furfural-acetone, 4 
(2-furyl)-3-butene-2-one). 

Fury! acetone. 

Fury] acrolein. 

Fury! ketone. 

Fuse) oil, refined (amyl alcohols). 


-norcamph- 


Gerany! acetoacetate. 
Geranyl benzoate. 
Gerany] iso-butyrate. 
Gerany] n-butyrate. 
Gerany] caproate. 

Gerany! ethylether. 
Gerany! formate. 

Gerany! phenylacetate 
Geranyl propionate. 

Gerany] 1s0-valerate. 
Glucose penta-acetate. 
Glycol brassylate. 
Glycolic acid (hydroxyacetic acid) 
Guaiacol (o-methoxyphenol) 
Guaiacyl phenylacetate 
Guaiol acetate. 

Guaiol butyrate. 


-y-Heptalactone. 
n-Heptaldehyde (heptanal, n-hepty] alde- 
hyde, oenanthaldehyde, aldehyde C-7) 
n-Heptaidehyde-2,3-butylene glycol aceta! 
Heptanone-2 (methyl n-amyl ketone, keton« 
-7). 
Hepty! acetate. 
n-Heptyl alcohol (heptanol-1, alcoho! (-7 
Hepty! n-butyrate. 
Heptyl iso-butyrate. 
Hepty! cinnamate (oenanthy! cinnamate) 
Hepty! formate. 
me octanoate (heptyl caprylate). 
xanal (n-hexaldehyde, n-caproic alde - 
hyde, n-hexoic aldehyde, caproaldehyde . 
Hexanoic acid (n-caproic acid, n-hexo 


acid), 

n-Hexanol (n-hexy! alcoho!) 

2-Hexanal (2-hexen-1-al) 

2-Hexen-1-ol. 

3-Hexen-1l-0l. 

2-Hexeny! acetate. 

Hexy] acetate. 

Hexy] butyrate. 

Hexy!] caproate. 

a-Hexyl cinnamic aldehyde 

Hexy] formate. 

Hexy! furoate. 

Hexyl octanoate (hexyl caprylate). 

Hexy! pripionate. 

Hydratropie alcohol. 

Hydratropic aldehyde dimethy] acetal. 

Hydratropy] butyrate (a-phenylpropy! alco- 
hol, butyric ester). 

ante acid (phenyl propior 


pH ~ EEO 

Hydroxycitronellal. 

Hydroxycitronellal diethy! acetal. 

Hydroxycitrone!lal dimethy] acetal. 

Hydroxycitronellal and methy] anthranilate 
(base pr 

Hydroxycitronellol. 

14-Hydroxytetradecanoic acid (cyclopenta- 
decanolide). 


Indole (benzopyrrole) 
a-lIonone. 

8-Ionone. 

Trisone ketone (bis). 
a-Irone (6-methy! ionone) 
Isopropy! acetate. 
p-lsopropy! acetophenone. 
Isopropy! alcohol. 
Isopropyl! n-butyrate. 
Isopropy! iso-butyrate. 
Isopropy! caproate. 
Isopropy! cinnamate. 
Isopropyl! formate. 
Isopropy! phenylacetate. 
Isopropy! propionate. 
Isopropyl! quinoline. 
Isopropyl! éso-valerate. 
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FOR J. HUNGERFORD SMITH’S SYRUPS AND FRUITS... 





Robert E. Fleming, vice president and sales manager of J. Hungerford 
Smith Company, points to lining in J&L steel container which affords 
“inside protection” to his company’s syrups and fruits. 


These exotic Maraschino cherries will arrive ... anywhere... as fresh 
and flavorful as when they were packed in J&L open-head, five gallon 
lined-steel pails. Special double-coated linings and ring seals lock 
the goodness in... keeps contamination out. 


Protection Must Be An Inside Job, Too! . 


Protection from the inside ... insuring original flavors 
and freshness . . . is just as important to the world’s larg- 
est manufacturer of soda fountain fruits and syrups, as is 
protection from external damage in transit. 


To get this vital two-way protection, the J. Hungerford 
Smith Company, Rochester, N. Y., relies on J&L lined- 
steel containers for more than 100 of their products, 
including Maraschino cherries, chocolate syrup and fla- 
vorings for ice cream. Robert E. Fleming, vice president 
and sales manager, sums up the company’s confidence in 
J&L containers: “We can guarantee arrival in perfect 


Jones & Laughlin Steel Corporation 


CONTAINER DIVISION 


condition of shipments to any part of the country by using 
J&L lined-steel containers.” No matter where the product 
is shipped . . . or how long it remains in the container . . . 
the special double-coated linings and ring seal closures, 
plus the strength of steel, keep the contents completely 
free of contamination. 


This reliance upon J&L lined-steel containers is shared by 
processing companies throughout the world. A J&L con- 
tainer specialist will be happy to discuss your container 
problems with you in confidence. Jones & Laughlin Steel 
Corporation, Pittsburgh 30, Pennsylvania. 


This Steelmark identifies prod- 
ucts made of steel. Place this 
mark on your products. And— 
look for it when you buy. 


3 Gateway Center, Pittsburgh 30, Pa. 


For prompt, dependable delivery call one of the nine J&L Container plants nearest you. 
ATLANTA * BAYONNE * CLEVELAND ¢ KANSAS CITY, KAN. * LANCASTER * NEW ORLEANS * PHILADELPHIA * PORT ARTHUR * TOLEDO 
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STARCHES and SYRUPS 


Keep your product in her cart 
.week after week 


Corn starches and syrups are time-tested, nourishing, 
economical carbohydrates. They’ve long been used 
and accepted as foods and food ingredients. They 
may be the answer to problems you have resulting 


from recent legislation regarding foods because: 


In addition to being time-tested, nourishing, economi- 
cal carbohydrates, corn starches and syrups can pro- 


vide valuable functional properties as: 


¢ Stabilizers - Emulsifiers - Binders + Humectants 
« Bland sweeteners + Texturizers + Preservatives 
{of natural body and color) + Thickeners (for 





Call the Man from Hubinger 
.. his service is freely avail- 
able. Write, wire or phone 
today. 











You can depend on HUBINGER... fast 
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consistency control) + Sugar Crystalization control 
* Coatings—Glazes 


CORN STARCH is ideal for baking, baking powder, 
eS meats, mustard, salad dressing, custards, pudding, 
canned soups, etc. 


CORN SYRUPS are used in mixed syrups, infant foods, 
preserves, jams, jellies, baked beans, sausage and cured 

A Sey meats, frozen and canned fruits, frozen deserts and 
many other products. 


CORN SYRUP SOLIDS are widely used in ice cream, 
baked goods, frozen fruits, dry food mixes, jams, jellies, 
table ready and canned meats, to mention just a few. 


Whatever you may be processing OK BRAND corn 
syrups or starches will help you keep your product 
in her cart week after week. 


THE HUBINGER COMPANY 


Keokuk, lowa 


NEW YORK + CHICAGO + LOS ANGELES + BOSTON + CHARLOTTE + PHILADELPHIA 


shipment by rail...prompt delivery by truck 
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Additives 


Lauric acid. 

Lauryl acetate (n-dodecyl acetate, dodec- 
anol acetate, acetate C-12). 

Levulinic acid (acetopropionic acid). 

Linaly! anthranilate. 

Linalyl benzoate. 

Linaly! butyrate. 

Linaly] iso-butyrate. 

Linaly] caprylate. 

Linalyl cinnamate. 

Linaly] formate. 

Linaly! propionate 

Linaly] iso-valerate (linalyl valerianate). 


Maleic acid. 

Malonic acid. 

Maltol (3-hydroxy-2-methyl-4-pyrone, 3- 
hydroxy-2-methyl-y-pyrone, larixinic 
acid). 

1,8-p-Menthadien-7-ol (1-hydroxy-methyl- 
4-isopropenyl-l-cyclohexene, perillyl al- 
cohol). 

Menthol (he xahydrothy mol, 3-p-menthan- 
a. 5-methy!-2-isopropyl-hexahydrophe- 


nol). 

semtiete (5-methy]-2-isobuty]-hexa- 
hydrophenol). 

Menthone (p-menthanone). 

Menthy! acetate. 

Menthy! iso-valerate. 

Methallyl butyrate. 

o-Methoxy methyl benzoate. 

2-Methoxy-4-methy] phenol (4-methy] gua- 
iacol, creosol, 2-methoxy-p-creosol, 4-hy - 
droxy-3-methoxy-1-methylbenzene). 

1-(p-Methoxypheny!)-2-propanone (anisy! 
methyl ketone, p-methoxy phenylace- 
tone). 

4-(p-Methoxyphenyl) butanone-2 (anisy! 
acetone) 

1- (p-Methoxypheny!) penten-l-one-3 (a 
methyl anisylidene acetone, ethone) 

p-Methoxytoluene (l-cresyl methyl! ether, 
4-methoxytoluene, methyl benzy! ether). 

Methy! acetate. 

p-Methyl acetophenone (methyl! p-tolyl ke- 
tone, p-acety! toluene, 1-methyl-4-acety! 
benzene). 

Methy! anisate. 

Methy! benzoate (oi! of niobe) 

Methy! benzy!] acetate. 

a-Methy! benzy! acetone. 

p-Methy] benzyl acetone. 

a-Methy! benzyl alcohol (methyl pheny!- 
carbinol, 1-phenylethanol). 

Methy] iso-buty! ketone. 

2-Methyl butyraldehyde. 

Methyl n-butyrate. 

Methy] iso-butyrate. 

Methyl cetine carbinate (methy! 2-heptade- 
cenoate), 

Methy! chavicol (chavicol methy! ether, p- 
methoxyallylbenzent, p-allylanisole, es- 
tragole, esdragol). 

Methy! cinnamate. 

e-Methy! cinnamic aldehyde. 

3-Methy! coumarin. 

6-Methy! coumarin. 

Methyl o-cresy! ether (methy! 0-toly! ether, 
o-cresy! methy! ether, 2-methoxytoluene). 

Methyl p-cresyl ether. 

1-Methyleyclopentadione-2, 3 (methylcyclo- 
pentenolone). 

1-Methyl-1-cyclopentene-2-01-3-one buty- 
rate (2-hydroxy 3-menthy] 2-cyclopenten- 
l-one butyrate). 

1-Methyl-1-cyclopentene-2-01-3-one isova- 
lerate (2-hydroxy 3-methy! 2-cyclopen- 
tene-1-one isovalerate). 

Methyl decyne carbonate (methy! 2-decy- 
noate). 

Methyl] dihydroabietate. 

6-Methyl benzodihydropyrone (6-methy) 
dihydrocoumarin, methy! melilotine). 

Methyl-3, 4-dimethyl-2, 3-epoxy-4-hexeno- 
ate (strawberry aldehyde derivative). 

4-Methyl-7-ethoxy-benzopyrone (4-methyl- 
7-ethoxycoumarin). 

Methylethy! acetaldehyde (2-menthy! bu- 
tanal-1). 

Methylethy! ketone. 

Methy! eugenol (eugenol methyl! ether, 1-2 
dimethoxy-4-allylbenzene). 

Methy] iso-eugenol. 

5-Methy! furfural. 

Methy] furoate. 

a-Methy! fury] acrolein. 

Methyl heptenone (6-methyl-5-hepten-2- 
one). 

Methy! heptine carbonate (methyl-2-hep- 
tyneoate ). 

Methy! heptylate (methyl oenanthate 

Methyl! hepty! ketone (nonanone-2). 

Methyl hexanoate (methy! caproate). 

Methy]-2-hexenoate. 

Methy! hexy! acetaldehyde. 

Methy! hexy! ketone. 

p-Methy] hydrotropic aldehyde. 

Methyl p-hydroxybenzoate. 

Methyl a-ionone (a-cetone). 

Methyl-é-ionone. 

Methyl-7-ionone. 

a-Methy! iso-ionone. 
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Methy! laurate. 

Methyl mercaptan. 
Methy]-4-methyl-pentanoic acid (methyl- 
iso-caproate, methy! iso-butylacetate). 
1-Methyl-4(4-methyl-3 _ penteny!)-1,2,3,6- 
tetrahydrobenzaldehyde (1-methy!-4-iso- 
hexenyl-A-3-tetrahydrobenzaldehyde). 
Methyl- B-methylthiopropionate (methyl- B- 

methy] mercaptopropionate). 
Methyl myristate. 
Methyl-a-naphthy! ketone. 
Methyl-8-naphthyl ketone. 
Methy! nony! acetaldehyde (aldehyde C-12). 
Methyl nony] ketone (undecanone 2). 
Methy! nonylen-2-ate. 
Methy] octanoate (methyl caprylate). 
Methy] octyne carbonate (methy! 2-octyno- 


ate). 

Methyl pelargonate. 

2-Methy] pentanoic acid. 

Methyl phenylacetate (methy]-a-toluate 

Methy! phenyl! butanone. 

Methyl! pheny! butyrate. 

Methyl pheny! glycidate. 

Methyi phenyl! methyl glycidate 

Methyl phenyl propionate. 

Methy! propionate. 

Methy! N-propy] ketone. 

p-Methy) quinoline. 

8-Methylthiopropionaldehyde (methylmer- 
captopropionaldehyde, methional). 

Methy! undecylenate. 

Methyl! undecyl ketone. 

Methy! iso-valerate. 

Methy! vanilly! ketone. 

Methylol methyl amy! ketone (ketone 
alcohol). 

Methylol methyl hexyl ketone acetate (ke- 
tone alcohol ester). 

Musk ambrette (2,6-dinitro-1-methyl-4- 
tert-butyl-3-methoxy-benzene). 

Musk ketone (4,6-dinitro-1,3-dimethyl-5- 
tert-buty]-2-acetyl benzene). 

Musk tibetine (2,6-dinitro-3,4,5-trimethy]- 
1-tert-buty] benzene). 

Musk xylol (2,4 6-trinitro-1,3-methy]-5-tert 
butyl benzene). 

Myrcene (7-methyl-3-methylene-1,6-octa- 
diene). 


8-Naphthy]! anthranilate. 

B-Naphthy) iso-butyl ether. 

8-Naphthyl ethyl ether (nerolin, ethyl-2 
naphthyl ether). 

8-Naphthyl methy! ether (yara-yara). 
‘erol, 

Nerolidol. 

Neryl acetate. 

Nery] butyrate. 

Nery! iso-buty rate. 

Nery! formate. 

Nery! propionate. 

Nery! 1s0-valerate. 

Nonanal (pelargonaldehyde, pelargonic al- 
dehyde, aldehyde C-9). 

Nonanediol 1,3-acetate, mixed esters (octy! 
erotonyl acetate, hexylene glycol diace- 
tate, jasmonyl). 

n-Nonoic acid (pelargonic acid, nonanoic 
acid). 

n-Nonyl acetate (nonanol acetate, acetate 
C-9), 

n-Nony! alcohol (nonanol-1, aleohol C-9). 

y-Nonyl lactone (y-n-amyl butyrolactone, 
aldehyde C-18). 

Nony! octanoate (nonyl caprylate). 

n-Nony! iso-valerate. 

y-Octalactone. 


Octanal (caprylaldehyde, engylie aldehyde» 
paper de, aldehyde C-8). 

Octanal dimethy] acetal (dimethoxy -octane, 
C-8 dimethylacetal). 

Octanoic acid (caprylic acid, n-octoic acid). 

1-Octanal (n-octanol, hepty! carbinol, pri-n- 
octyl alcohol, aleohol C-8). 

2-Octanol (n- octyl alcohol, methyl] hexy! 
carbinol, capry! alcohol). 

n-Octyl acetate (2-ethyl hexyl acetate, 
acetate C-8). 

n-Octy] butyrate. 

n-Octy! iso-butyrate. 

n-Octyl caprylate. 

n-Octy! formate. 

n-Octyl heptylate. 

n-Octyl phenylacetate. 

n-Octyl propionate. 

n-Octy! salicylate. 

n-Octy] iso-valerate. 


n-Pelargonyl morpholide. 

Pentadecanolide (angelica lactone). 

iso-Pentaldehyde. 

Perilly] acetate. 

a-Phellandrene (p-menthadiene-1,5). 

Phenoxyacetic acid. 

Phenoxyethy] iso-butyrate. 

Phenylacetaldehyde. 

Phenylacetaldehyde dimethyl] acetal. 

Phenylacetic acid (a-toluic acid) 

Phenyl dimethyl! carbiny! iso-butyrate. 

Phenylethy] acetate (8-phenylthy! acetate, 
benzyl carbiny] acetate). 
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Our 
business 
is cereal... 


and Werner 
automatic 
equipment is 
doing a top job 
for us, too! 


If you are manufacturing a food product in 
which a baking process is involved at one or 
more vital points of production, you ought to 
know more about WERNER baking equipment. 
Famous in the cookie and cracker world as 
the creator of time and cost saving baking 
equipment, WERNER engineering is also serv- 
ing other food industries with a variety of 
automatic, specially-engineered efficiency 
equipment. 


WRITE FOR “case history” reports on WERNER’S role in 
such fields as dog foods, pretzels, cookies, crackers, 
cereal, Check your choice below and mail coupon for free 
information. 


COOKIES MAIL TO: 


[] CRACKERS 
| PRETZELS 
] CEREAL 


] DOG FooD 
oTHER:___ 


FIRM: 
ADDRESS:. 


CITY & STATE: 


Pay WERNER MACHINERY 
4 COMPANY 


— 1765 Alpine N.W., Grand Rapids 4, Mich. USA 
ENGINEERING AND EQUIPMENT FOR BETTER BAKING 
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Here is a Valve 
Designed Exclusively for YOU! 
by 


Eliminates 


STEAM 
and 


WATER 
LEAKS 


NIRE DRAWING 
EXPANSION 


CONTRACTIC 
PROBLEMS 


A resilient sealing ring and stainless steel piston replace 
> metal seat os disc found in the conven | valve, the 
of most valve troubles. The Strahmc 
s a cork seals a bottle. In throttling, the « 


nq through the vaive 


Write direct for complete catalogue 


STRAHMAN VALVES, Inc. 


NICOLET AVE., FLORHAM PARK, N. J. 
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Phenylethy! alcohol (8-phenylethy! alcohol, 
benzyl carbinol). 

a-Phenylethyl alcohol (methyl phenyl] car- 
binol). 

Phenylethy! anthranilate. 

Phenylethy] benzoate. 

Phenylethy! butyrate. 

Phenylethy] iso-butyrate. 

Phenylethy! carbinol. 

Phenylethy! cinnamate. 

Phenylethyl dimethy! carbiny) iso-butyrate 

Phenylethyl formate. 

8-Phenylethy] furoate. 

Phenylethy! methyl carbinol 

Phenylethy! methyl! carbinol acetate. 

Phenylethyl methyl] ethyl carbinol. 

Phenylethy! phenyl acetate. 

Phenylethy! propionate. 

Phenylethy! n-propy] acetal. 

Phenylethy] salicylate. 

Phenylethy] tiglate. 

Phenylethy! iso-valerate. 

Phenyl! methy! carbinol (styryl aleohol). 

a-Phenylpropionaldehyde (hydratropy! al- 
dehyde, a-methy] phenyl acetaldehyde, 
a-methy! tolualdehyde). 

8-Phenylpropionaldehyde (phenyl propyl! 
aldehyde, hydrocinnamaldehyde, hydro- 
cinnamic aldehyde, benzylacetaldehyde) 

Phenylpropy! acetate (hydrocinnamy! ace- 


tate). 

Phenyl n-propyl! alcohol (hydrocinnamic al 
coho 

3-Phenylpropy! butyrate. 

a-Phenylpropy! butyrate. 

Phenylpropy! iso-butyrate 

Phenylpropy! caproate. 

Phenylpropy! cinnamate 

Phenylpropy! formate. 

Phenylpropy] propionate. 

Phenylpropy! tso-valerate 

Pheny] salicylate. 

Phthalide (1(3)-iso-benzofuranone, a-hy- 
droxy-o-toluic acid lactone 

a-Pinene. 

8-Pinene. 

Piperine. 

8-Piperitone (1-p-menthen-3-one, 1-meth 
4-isopropy]-1-cyclohexene-3-one). 

Piperony! acetate (heliotropyl-acetate). 

Piperony! acetone, 

Piperonyl iso-butyrate. 

Polycyclic musk. 

Propanal (propionic aldehyde 

Propenyl guaetho] (hydroxymethyl an- 
ethole). 

Propionaldehyde, hydrogen sulfide reaction 
product. 

n-Propy! acetate. 

n-Propy]! alcohol. 

p-Propy! anisole (dihydroanethole, propyl 
methoxy benzene 

n-Propy! benzoate. 

n-Propy! butyrate. 

n-Propy! iso-butyrate 

n-Propy! caproate. 

n-Propyl cinnamate. 

n-Propyl formate. 

Propy| furoate. 

Propy! furylacrylate. 

n-Propyl heptylate. 

n-Propy! p-hydroxybenzoate. 

Propy! mercaptan (propy! thiol 

n-Propyl phenylacetate 

Propy! propionate. 

n-Fropy! propionate 

n-Propy] 1s0-valerate. 

Propylene glycol stearate 

1s0-Pulegol. 

1s0-Pulegol acetate. 

Pulegone (A-4(8)-p-menthen-3-one, _1- 
methy! - 4 - isopropylidene-cyclohexan-3- 
one). 

iso-Pulegone (A-8(9)-p-menthen-3-one, 1- 
methy!-4-isopropeny!-cyclohexan-3-one). 

Pyrazine. 

Pyridine. 

Pyruvic acid (pyro-racemic acid). 

Pyruvic aldehyde (methyl glyoxal 


iso-Quinoline. 


Resorcinol dimethyl ether (1,3-dimethoxy- 
benzene). 

Rhodiny! acetate. 

Rhodiny! butyrate. 

Rhodiny] iso-butyrate. 

Rhodiny! formate 

Rhodiny! phenylacetate. 

Rhodiny! propionate. 

Rhodiny] 1s0-valerate. 


Salicylicaldehyde (o-hydroxybenzaldehyde). 

Santalol. 

Santalyl acetate. 

Santaly! phenylacetate. 

Skatole (8-methylindole, 3-methylindole). 

y-Stearolactone. 

Styralyl acetate (methyl phenylcarbiny! 
acetate). 

Styralyl benzylic ether (methyl phenylcar- 
binyl benzylic ether), 


Additives 


Styralyl butyrate (methyl phenylcarbiny! 
butyrate). 

Styralyl formate (methyl phenylcarbiny! 
formate). 

Styraly! propionate (methyl phenylcarbiny! 
propionate). 


Terpine-4-ol (1-p-menthen-4-ol, 1-methy!- 
4-isopropyl-l-cyclohexene-4-ol, _terpine- 
neol-(4). 

a-Terpineol (terpineol). 

Terpinolene (1,4(8)-terpadiene). 

Terpinyl acetate. 

Terpiny! anthranilate. 

Terpiny! butyrate. 

Terpiny! iso-butyrate. 

Terpiny! cinnamate. 

Terpiny! formate. 

Terpiny! propionate. 

Terpiny] iso-valerate. 

Tetradecanoic acid (myristic acid 

n-Tetradecyl aldehyde (myristinaldchyde, 
tetradecanal, aldehyde C-14). 

Tetrahydrofurfury! acetate. 

Tetrahydrofurfury] alcohol. 
letrahydrofurfuryl butyrate. 

Tetrahydrofurfuryl propionate. 

Tetrahydro-pseudo- ionone. 

Tetrahydrolinalool. 
1,2,3,4-Tetrahydro-6-methylquinoline 
(tetrahydro p-toluquinoline, tetrahydro 
p-methylquinoline) 
3,4,5,6-Tetrahydropyronyl-2-methy!| 
acetate. 
rhienyl mercaptan. 

Chymol. 

iso-Thymol. 

Tolualdehyde s, mixed, 0, m, p 
Tolualdehyde glycery] acetal, mixed, 0, m, p 
lricarballylic acid (1,2,3-propane tricarboxe 
ylic acid). 
lrichloromethyl phenyl! carbiny! acetate 
Triethy! citrate (ethyl citrate) 

Triethy! o-formate. 

2,6,6-Trimethy]-bicyclo-(1,1,3)-hepten-2- 
one-4 (verbenone). 

Trimethyl cyclohexanol (3,3,5-trimethyl- 
cyclohexanol-1). 
lrimethy! cyclohexany] salicylate 
y-Undecalactone (y-undecyl lactone, +-n- 
heptyl butyrolactone, aldehyde (-14, 
peach aldehyde). 


Undeceny] acetate (10-hendeceny! acetate, 
undecene-1-ol-1 l-acetate, undecylenic 
acetate). 

n-Undecyl alcohol (undecanol-1, undecylic 

Undecylenic aldehyde (aldehyde C-11). 

Undecylic aldehyde (undecanal). 


Valeraldehyde. 

Valeraldehyde and hydrogen sulfide, re 
action product. 

n-Valeric acid (pentanoic acid). 

iso-Valeric acid (8-methy! butyrie acid, va- 
lerianic acid, active valeric acid). 

iso-Valeric aldehyde (2-methyl butanal-4) 

y-Valerolactone (3-methylbutyrolactone, 3- 
valerolactone). 

-Valerolactone (4-valerolactone, tetrahydro- 
a-pyrone, tetrahydrocoumalin). 

iso-V alerophenone (pheny] éso-butyl ketone 

Vanillylidene acetone. 

Veratraldehyde (vanillin methyl ether). 

Vetiverol (vetivenol, vetivol). 

Vetiveryl acetate (vetivenyl acetate, veti 
verol acetate, vetacetyl). 

Vetivery! formate. 

Vetiveryl propionate. 

Vetivery] 1s0-valerate. 

p-Viny] guaiacol. 


Zingerone (3-methoxy-4-hydroxybenzylace- 
tone). 





FOLIC ACID use speci- 
fied and extended until 
Mar. 1, 1961, under fol- 
lowing conditions: 


Product—Folic acid prepa- 
rations. 
Limits—0.4 Milligram folic 


acid/day. 


Restriction—Dietary sup- 
plement. 
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an entirely new line of 


V-Belt Drives..... Dyn el 


BIG-GROOVE 
TAPER-LOCK DRIVE 


(— using standard A, B, 
C, D and E cross section 
belts, the hp ratings of 
which have been increased 
an average of 40% with- 
out any increase in cost) 


DODGE 


DYNA-V 
TAPER-LOCK DRIVE 


HIGH CAPACITY 
COMPACTNESS 


SAVINGS 
IN COST 





COMPARISON, ILLUSTRATED ABOVE — 3 HP, 1750 RPM, 2.41 TO 1 RATIO 





BELTS SHEAVES 





O.D. O.D. 


Member Size Driver Driven 


CENTER WEIGHT COST 





DIS- HP 
TANCE (LBS.) Per hp | Per Drive 





BIG-GROOVE 


TAPER-LOCK DRIVE A42 | 4.15” | 8.95 


12.3” , 24.7 $5.62 | $25.98 





DYNA-V 


” ” 
TAPER-LOCK DRIVE 3.35” | 8.00 


10.8” : A $4.50 | $22.50 





19% | 10% 




















12% 19.9% | 13.4% 























Dyna-V Drives are sensationally compact. They are capable of handling up 
to three times as much horsepower in a given space. Dyna-V opens vast new 
possibilities for better, more economical machine design. And, in most in- 
stances, Dyna-V costs less! 

Narrower grooves, to match stronger, narrower Dyna-V Belts, greatly re- 
duce the face width and the weight of Dyna-V Sheaves. Cost is lowered. 
Smaller diameter sheaves and shorter center distances multiply savings. 

Dyna-V Sheaves decrease shaft overhang—increase bearing life. The new 
dimensional stability of Dyna-V Belts solves the problem of belt matching. 
Every belt carries its full share of the load. 

Dyna-V Drives are available for capacities from 1 to 1500 hp. Ask your 
Dodge Distributor. Or write us for new Dyna-V Bulletin. 


DODGE MANUFACTURING CORPORATION, 2800 Union St., Mishawaka, Indiana 
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of Mishawaka, Ind. 


ay 
CALL THE TRANSMISSIONEER— your local Dodge Distri- 5 


butor. Factory trained by Dodge, he can give you valuable 
help on new, cost-saving methods. Look under “Dodge 
Transmissioneer” in the white pages of your telephone 
directory, or in the yellow pages under ‘* Power Transmission 
Machinery”. 
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MEN & COMPANIES 





Edwin J. Foltz 


International Boosts 

Two major food firms, 
Campbell Soup and Minute 
Maid, announced key ex- 
ecutive changes in their ex- 
panding international oper- 
ations. 

Edwin J. Foltz is now in- 
ternational v.-p. of Camp- 
bell’s and president of 
Campbell’s Soups Interna- 
tional (the international 
div. of Campbell Soup Co.). 
Formerly personnel v.-p., 
Mr. Foltz has been with 
Campbell’s since ’53 and 
has held posts as assistant 
director-personnel adminis- 
tration, and later director. 
Prior to his Campbell affi- 


liation, he was with the 
F.B.I. William E. Harwick 
succeeds Mr. Foltz as per- 
sonnel v.-p. 

At Minute Maid, Gerald 
D. Bartrem moves up to 
sales and marketing v.-p., 
international. Mr. Bartrem 
came to MM in ’56 as sales 
director of Citrus Products 
Div., with a 20-yr. back- 
ground in food sales and 
promotion at General Mills. 
In his new post, he will 
supervise export sales of 
all MM citrus products as 
well as Tenco Division’s 
soluble coffee and tea for- 
eign sales. 


Gerald D. Bartrem 


Charles P. McCormick 


Gantt Medal Winner — 
Charles P. McCormick is 
the 1960 recipient of the 
Henry Laurence Gantt 
Medal for “distinguished 
achievement in manage- 
ment as a service to the 
community.” 

Mr. McCormick was cited 
by the Board of Award as 
“a dynamic leader in busi- 
ness, a successful practi- 


tioner of modern principles 
of scientific management, 
and valuable contributor of 
accepted improvements to 
the management profession, 
encompassing the humani- 
ties without sacrifice of 
profitable corporate per- 
formance .. .” 

For the past five years 
he has held the position of 
board chairman at McCor- 
mick & Co. following 23 
years as company president. 
He is the author of “Mul- 
tiple Management” and 
“The Power Of People,” and 
has served as a U. S. em- 
ployer delegate to the In- 
ternational Labor Organi- 
zation, a delegate to the 
NATO Atlantic Congress, 
and as a member of the 
President’s Assay Commis- 
sion. 





Personnel 


J. Dan Wright, Jr., suc- 
ceeds J. R. Graves as chair- 
man of Florida Citrus Com- 
mission. 


Milton A. Zimmerman is 
new director of plant op- 
erations for Campbell’s 
Soups International, suc- 


for better product 

consistency and 
quality 

Always Depend On 


CONFECTO-JEL 


Especially made for 


Jellied Candies 


APPLE PECTINS 


ceeding Joseph F. Rex who 
becomes Chicago assistant 
plant manager. 


L. C. Ringhaver is new 
president of the Shrimp 
Assn. of Americas. 


Dr. H. E. Robinson, Swift 
v.-p. in charge of research 
labs, engineering research, 


NUTRL-JEL 


Regular and Slow Set 
For Finest Jams, Jellies and Preserves 


ote years 


@ Adaptable to wide range of PH 


levels. 


@ Neutral color and flavor—blends 
naturally with more different fruits 
than any other pectin. 

@ Gives product resiliency to avoid 
breakage during shipping. 

@ Improves spreadability of jams, 
jellies and preserves. 

@ Standardized to uniform strength 
so that product always has the 


same consistency. 


Write, wire or phone for full 
information, technical advice, or 
location of nearest warehouse. 


SPEAS COMPANY 
DEPT. FE-10 


GENERAL OFFICES @ KANSAS CITY 20, MO. 
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"tip 

étoo! 


. .. the first and only aluminum foil container with a true hermetic seal. Neither air nor moisture can penetrate this 
new Ekco-Alcoa Smoothfoil package. Keeps moist products moist, dry products dry. Protects products which have a 
tendency to mold or become rancid. Eliminates insect infestation and the sifting of powdered products. 

‘Tops in convenience and beauty, too. Simple pull tab cover opens the package . . . no keys or can openers required. 
Easy to serve from. Available in natural aluminum or lustrous, distinctive colors. 


Economical Smoothfoil comes in many shapes and sizes, covering a broad range of packaging possibilities. For full 


information, write... 
The Sus Container Yrrconcon CONTAINERS INC. 
® 


WHEELING, ILLINOIS+ WHITTIER, CALIFORNIA * LONG ISLAND CITY, NEW YORK 


EKCO is the registered trademark of Ekco Products Company; ALCOA is the registered trademark of Aluminum Company of America. 


The corporate name and combination mark, EKCO-ALCOA, is used under license to the manufacturer by each of these companies. 
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=] fed. MiP Ver. ii, | are) | 
BIG Labeling 
UTILITY 1 


Pe ccesiesstioms seaman ves: 


versatility 
unlimited 


GM (Hf 


Colletta makes possible money saving mechanical 
labeling on short runs. Works on proven labeling sys- 
tem with full surface gluing and micro-glue adjust- 
ment. No glue smearing. Hair line register. Handles 
stiff glues and synthetic adhesives equally well. 
Operation change-over and setting up is simple and 
fool proof. No special skill needed. Readily converted 
to fully automatic through use of easily fitted attach- 
ments. Changes from one size or shape of container to 
another take less than 5 minutes. Almost unlimited 
versatility, up to one gallon size. Send today for com- 
plete information. Use coupon. 


Cc 
2 another OMAT! 
ee \ cEMI-AUT by 


AN 


Pneumatic Scale Corp., Ltd. 
91 Newport Avenue, Quincy 71, Mass. Branches, Chicago and New York 


Please send us complete information on Colletta Labelers. 


NAME Position 





| assistant general 
| manager for Mars, Inc. 





COMPANY 





ADDRESS 
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and equipment develop- 
ment, has assumed direc- 
tion of a number of prod- 
ucts-for-industry succeed- 
ing retired E. A. Moss. 


Sidney Schwartz, national 
sales manager of Downey- 
flake Foods, has been re- 
elected president of East- 
ern Frosted Foods Assn. 


J. J. Moran will assume 
post as director of cereals 
merchandising for Grocery 
Products Div. of General 
Mills. Merchandising chief 
of flour and mix products 
is E. H. Kees. 


Ira O. Shy succeeds Val. S. 
Bauman as National Tea 
sales v.-p. 


Robert O. Wilson, formerly 
a process engineer for 
Archer - Daniels - Midland, 
will join Thomas J. Lip- 


| ton’s research lab in N.Y.C. 


R. Klenske is now 
sales 


James 


| Paul J. Ritter succeeds his 


brother, the late William 


| H. Ritter, Jr., as president 
| of P. J. Ritter Co., Bridge- 


ton, N. J., manufacturers 
of glass-packed specialties. 


Ervin A. Hoff becomes ex- 
ecutive director of U. S. 
Cane Sugar Refiners’ Assn. 


Martin A. Glasgow retired 
as administrative v.-p. of 
Borden Foods after 29 
years’ service. 


Norman R. Olley, secretary 
and controller of R. T. 
French Co., retired after 
49 years’ service to the firm. 


Lawrence E. Tomsky moves 
up to assistant v.-p. of 
Standard Brands Sales Co. 


Edward M. Scheu, former 
president of Diamond 
Match Co. Division of Dia- 
mond National Corp., moves 
over to Thomas J. Lipton 
as development v.-p. 


Emerson F. Schroeder, pres- 
ident of Corn Products In- 
ternational, moves up to 
senior v.-p. of C P Co. At 
same time, Frank Murphy, 
v.-p. and genera] manager 
of western region CP Sales, 
Best Foods Div., retired. 








‘2 





ILLES Concentrated 


\Fruit Purees 


Lemon Custard 
Raspberry 
Orange Pineapple 
Creme de Menthe 
Strawberry 
Mint Lime 
Peach 
Banana 


@ Pineapple 
e Orange 


One Quart 
To 100 Ibs. Fondant 
For Fruit, Flavor 
and Color 


A. E. ILLES COMPANY 


Manufacturers of Zine FBDlauors 


P.O: BOX 35412 


DALLAS, TEXAS 
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Wherever you 
refrigerate food... | 


in package freezers, 
m display cases or 
Seen frozen food plants... 


In sist on “Genetron” super-dry refrigerants are universally ac- 
cepted for use as original or replacement charge in 
modern equipment designed for fluorinated hydrocar- 
bon refrigerants. Leading manufacturers of frozen food 


. ® refrigeration equipment approve them. Refrigeration 

fr g Cc n engineers specify them. Wholesalers recommend them. 
Servicemen and contractors know they can depend on 

them. That’s because “Genetrons” offer unexcelled 

SU PER- DRY purity and dryness . . . and their strict quality spec- 
ifications are consistently bettered in production. 

“Genetrons” are available from wholesalers everywhere, 


REFRIGERANTS coast to coast. 


See your wholesaler! Insist on “Genetron’”’! 


A "Genetron” Super-Dry Refrigerant 
for every frozen food application! 


genetrom Ti oRANce LAsel Cc zF TRICHLOROMONOFLUOROMETHANE 
genetron 12 write tase. cif. DICHLORODIFLUOROMETHANE 

genetrom 22 Green LABEL CHCIF. MONOCHLORODIFLUOROMETHANE 
genetron WS purrce Lave CQCi Ff; TRICHLOROTRIFLUOROETHANE 
genetrom TW4 sive LAvel (2CioF, DICHLOROTETRAFLUOROETHANE 


HH it=ye| 
GENERAL CHEMICAL DIVISION 


hem Tore | 40 Rector Street, New York 6, N.Y. 
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BLOWER UNIT 


V-Belt Drive... 
Shipped Completely 
Assembled 


CONVEYING VALVE 
Precision- | 
Built... 
Easily 
Installed 


CAST IRON OR STAINLESS STEEL 


AUTOMATIC FLOW DIVERTER 


Simple... 
Light- 
Weight... 
Fast... 
Efficient 


VACUUM FILTER UNIT 


Self-Cleaning 
Mechanism 





WRITE FOR 
1960 CATALOG. 











These components of bulk conveying systems 
can increase your profits by handling your 
material faster, more economically. Consult 
us for any of these units . . . or a complete 
system ...and the name of our representa- 
tive nearest to you. 





SYSTEMS ENGINEERING & MANUFACTURING CO.. INC 


PO BOX 7634 6330 WASHINGTON AVENUE HOUSTON 7 TEXAS 
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Industry 


Franklin County Sugar Co., 
Preston, Idaho, was recently 
sold to Amalgamated Sugar 
Co., Ogden, for an undis- 
closed sum. Thomas Heath, 
president of Preston opera- 
tion, announced that firm 
will now be known as 
Franklin County Div. of 
Amalgamated Sugar Co. 


Consolidated Foods Corp. 
acquired 58% of Charles E. 
Hires common stock for 
about $4.2 million. 


Lawry’s Foods, Inc. is con- 
structing a $1 million “in- 
ternational administrative 
center” in Los Angeles. 


Typhoo Tea, Ltd., Birming- 
ham, England, still awaits 
bids for company’s control 
after British Govt. torpedo- 
ed $61 million merger offer 
of Kraft Foods, Ltd., on 
currency control bugaboo. 
Kraft bid consisted of 40% 
cash and remainder in 
shares of National Dairy 
Products Corp., Kraft’s par- 
ent firm. 


Wm. Underwood Co. has 
poured over $1 million into 
a new Venezuela subsidiary 
near Caracas. Production is 
expected before end of ’60. 


General Mills Flour Div. 
and Palazio Horvilleur Co., 
Ltd., Managua Nicaragua, 
announced joint formation 
of new corporation for 
wheat, corn flour, and live- 
stock feed production in 
Nicaragua. 


Firmenich, Ine., has ap- 
pointed J. M. Posternak to 
direct the new Toxicologi- 
cal and Pharmacological 
Research Labs in Geneva, 
Switz. 


Frito Co.’s acquisition of 
the Williams Potato Chip 
Co., Portland, Ore., and the 
Williams Co., Seattle, 
brings number of plants 
firm operates in U. S. to 23. 


Duffy-Mott Corp. moves in- 
to West Coast market with 
announcement of purchase 
of Pratt-Low Preserving 
Corp., Santa Clara, Calif., 
formerly property of 
Thriftimart, Inc. 


Green Giant Co. reached 
merger agreement with 
Michigan Mushroom Co. 
Dealing in industry’s fast- 
est growing vegetable com- 
modity, Michigan firm will 
continue packing under 
Dawn Fresh label, accord- 
ing to GG president L. E. 
Felton. GG also purchased 
majority of outside stock 
in former affiliate Green 
Giant of Canada, Ltd., 
which becomes subsidiary 
of parent firm. 


H. J. Heinz purchased Rey- 
mer & Bros., Inc., manufac- 
turers of fruit-based drinks. 
Reymer - labeled ‘“Blennd” 
line will now be distributed 
nationally. 


Associated 
Industries 


Packaging Corp. of Amer- 
ica purchased a former H. 
J. Heinz plant in Berkley, 
Calif., for manufacture of 
molded pulp packaging ma- 
terials. 


U.S.I.’s new addition to its 
polyethylene plant in Hous- 
ton has just been completed. 


Edmund W. J. Faison, Vis- 
ual Research, Inc., presi- 
dent, heads up Visual Re- 
search International, newly 
formed association of com- 
panies with purpose of pro- 
viding package and market- 
ing research on _ interna- 
tional basis. 


Rap-In-Wax Co. of Minne- 
apolis has acquired Nation- 
al Packaging Corp., Fort 
Wayne, Ind., through stock 
exchange transaction. 


Fred M. Stefan is new 
president and director of 
Milprint, Inc. 


FOUR SHRIMP VARIETIES from Gorton’s of Gloucester are 
being produced at firm’s recently acquired Florida Frozen 
Food Processor’s plant in Miami, Fla. Gorton products are 
distributed on the West Coast under the Prawn Label. 
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Flavorful, quality, eye-appealing foods... 


INDUSTRIAL DIVISION 


naturally superior...when made with... CORN 


sugars, starches and syrups from PRODUCTS 


COMPANY 





WRITE OR PHONE Corn Products for expert technical assistance... 


helpful data on these fine products for the Food Industry: 
CERELOSE® dextrose sugar - REX® and GLOBE® corn syrups - BUFFALO® - HUDSON RIVER® and SNOWFLAKE®* starches. 


— CORN PRODUCTS COMPANY inoustTRiAL Division « 10 East 56 Street, New York 22,N. Y. 





MY VACET"’ Distilled 
Acetylated Monoglycerides 


are now approved 


for edible use 


These products, whose. research studies have disclosed 
many interesting properties, are now ready for your 
new product development program. Sec. 121.1018, U. S. 
Food and Drug Regulations, authorizes their use, up to 
5% in finished food, as 
“(1) A food coating agent 

(2) A food container component 

(3) An equipment lubricant 

(4) An emulsifier in food.” 

We have prepared Bulletin A-1 to give general in- 
formation on this subject; included are a list of 69 perti- 
nent scientific papers and patents and a compilation of 
many suggested uses. These range from slab oils to 
shortenings, and include coatings for foods as well as 
plasticizers for other coating materials. 

Other bulletins are now available which give informa- 
tion on specific applications: 

A-2. Poultry 

A-3. Frozen and Processed Meats 
A-4. Frozen Fish 

A-5. Dried Fruits 

A-6. Nuts and Candies 

A-7. Storage Eggs 

Food processors are welcome to copies of these bulle- 
tins, as well as samples of different types of MYVACET 
Distilled Acetylated Monoglycerides. 

Information and quotations from Distillation Products 
Industries, Rochester 3, N. Y. Sales offices: New York 
and Chicago e W. M. Gillies, Inc., West Coast e Charles 
Albert Smith Limited, Montreal and Toronto. 





distillers of monoglycerides G Also... vitamin A in bulk 
made from natural fats and oils $ for foods and pharmaceuticals 











Distillation Products Industries is o division of Eastman Kodak Company 
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CELLOPHANE, POLYETHELENE, FINE PAPER 
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Write for Illustrated Brocnure "'The Olin Carton Service 
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research « mod- 
ern equipment 
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Grinnell-Saunders Food and Beverage Valves on syrup at approximately 5 Ibs psig at 7-UP Bottling Company, 
Dallas, Texas. Valves operate an average of 5 times daily. Capacity of plant is 575 bottles per minute. 


“jp Dallas plant repor 


No leaks, no sticky valves, no diaphragm changes 
for two years with Grinnell-Saunders Diaphragm Valves 


Prior to the installation of Grinnell- 
Saunders Food and Beverage Valves at 
the 7-UP Bottling Company plant in 
Dallas, plug cock valves were used. Fol- 
lowing approximately 3 months’ service, 
these former valves began to leak — even- 
tually necessitating expensive regrinding 
to improve the situation. 

Since installing Grinnell-Saunders Dia- 
phragm Valves two years ago, there ha 
been no leaks, sticking, or need for costly 
regrinding. There have been no diaphragm 
replacements, either. This — plus the fact 
that the original plug cocks cost almost 
twice as much as the Grinnell valves — 


is why this 7-UP plant decided to stand- 
ardize on Grinnell-Saunders Valves 
throughout! 


Grinnell-Saunders Food and Beverage 
Valves are normally furnished with stain- 
less steel bodies, white enameled bonnets, 
and with diaphragms of synthetic white 
rubber, which impart no taste or color — 
and which are undamaged by cleaning 
solutions. Other body, lining and dia- 
phragm materials available to meet a 
variety of service conditions. 


For further facts, write Grinnell Com- 
pany, Providence 1, Rhode Island. 


@ Diaphragm lifts 
high for stream- 
line flow in 
either direction 


e Diaphragm 
presses tightly 
to effect posi- 
tive closure 


®@ No packing 
glands to need 
attention 


e Diaphragm 
easily replaced 
without remov- 
ing valve body 
from the line 


@ Wide choice of 
body, lining 
and diaphragm 
materials 


GRINNELL 


Pipe, Fittings, Valves, Hangers, Heating and Piping Supplies « Branch Warehouses and Distributors from Coast to Coast 
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Controls Pest Birds 


Complete control of pest birds is 
claimed for a new technique em- 
ploying a 30-in. perch containing 
a control solution. Birds landing 
on the perch die within 24 hr. 

Perches are refilled only twice 
each year, thereby maintaining the 
building bird-free at minimum ex- 
pense. Also available is a solution 
for eliminating birds from otuside 
of building.—Rid-A-Bird Inc., Mus- 
catine, Iowa. 

Circle 251 on Reader Service Card 


Versatile Plastic Shipper 
Has Disposable Liner 


This collapsible plastic container 
enables two-way hauling of either 
solids or liquids in the same con- 
tainer without danger of contami- 
nation. For example, grain may be 
shipped in one direction, syrup on 
the return trip. 





Termed especially valuable for 
less than truckload or carload quan- 
tities, unit (Flexi-Drum) consists 
of a thin, disposable plastic liner 
inside a plastic body which can be 
handled by conventional equip- 
ment. Containers can be used in- 
terchangeably for oils, dairy and 
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SHARP COLOR REDUCTION results from treatment of dry-rendered lard with 


new silicate adsorbent. 


Companion product cuts free-fatty-acid content. 


Adsorbents Up Fat-Processing Efficiency 


Production of high-grade fats 
and oils may be upped with use of 
two recently developed synthetic 
silicates. Used either separately 
or in combination (with or without 
conventional carbons and clays), 
they simplify handling in reduc- 
tion of color and free fatty acids 
content, also cut equipment mainte- 
nance. 

First product is a light-colored 
magnesium silicate powder (Cel- 
kate T-21). In use, adsorbent con- 
tacts material for an optimum time 
and at selected dosage level, then 
removed in the conventional man- 
ner. Accompanying graphs show 
results of actual plant runs of a 
dry-rendered lard using 0.15% ad- 


sorbent at 175F. with 15-min. con- 
tact time. This silicate is also being 
used to reduce color of frying oils. 

Other product is a calcium sili- 
cate (Micro-Cel T-13), particularly 
recommended for adsorbing free 
fatty acids. It is slurred into the 
oil and removed by filtration. 

Amount of acid adsorbed varies 
with type of oil and processing 
temperature. Tests indicate 114-3 
oz. of acid are adsorbed per pound 
of adsorbent. For example, treat- 
ing 1,000 lb. of lard with 12 lb. of 
adsorbent will reduce the FFA 
from 0.6% to 0.45% at a cost of 
about 12¢ per 100 lb. of fat.— 
Johns-Manville Corp., Celite Div., 
22 E. 40th St., New York City. 
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milling products, juices, and bever- 
ages. 

Cylindrical body has molded fi- 
berglass-reinforced plastic top and 
bottom shells and flexible plastic- 
coated fabric sidewalls which col- 
lapse, accordionlike, into the top 
and bottom. Cost of disposable 
liners reportedly is less than either 
the cost of cleaning steel drums or 


replacing one-way paperboard con- 
tainers. 

Units are filled through quick- 
opening orifices in top and bottom. 
Complete discharge of solids is pro- 
vided by funneling action of the 
liner. Empty containers, regardless 
of size, collapse to a height of 12 
in. with top and bottom protecting 
the fabric body. They are all 47 in. 
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NEW SERIES 17 


Erium-powered 


PLATE MAGNETS 


Greatest magnetic strength 
per dollar ever offered! 


New Construction and Design 
...New Magnetic Power 


Protect your machinery and production. Safe- 
guard your product quality and reputation. 
Eriez Series 17 Plate Magnets can pay for 
themselves many times over in many ways. 


All welded steel and stainless steel construc- 
tion is standard on these all-new plate magnets 
in every model. They’re more compact and 
rugged than previously available models . . . 
and designed to assure ease of installation in 
chutes, spouts, ducts, feed tables, and hous- 
ings; and for suspension over screens, moving 
conveyors, etc. Wide mounting flange for 
better, easier dust-tight installation. Uniform 
dimensions for greater interchangeability. 


Tops for performance because of their Erium- 
powered* magnetic circuit providing intense 
concentration of power in the most essential 
areas (three strengths available). 


*Erium—an exclusive, high quality permanent 
magnetic power source specifically designed 
and energized by Eriez. 

Here’s the finest, most versatile plate separator 
performance at the lowest dollar cost. Write today 
for complete data on Series 17 Plate Magnets to; 


Eriez Mfg. Co., 106-KA Magnet Drive, Erie, Pa. 
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dia. for maximum payload of 11,- 
000 Ibs., and are offered in capaci- 
ties of 250, 500, and 800 gal. — 
Highway Trailer Industries, Inc., 
250 Park Ave., New York City. 
Circle 253 on Reader Service Card 


Continuous Vertical 
Conveyor 


With the continuity of an end- 
less belt, this vertical conveyor 
loads and unloads itself automati- 
cally. To achieve this, its horizon- 
tal carrying flights fold to assume 
a space-saving vertical position for 
the return trip. 

Unit (Escaveyor) is compact, 
thus is particularly recommended 








where space limitations precludes | 


use of inclined conveyors. It may 


be used in either up or down ser- | 
vice, and is available in a wide | 


range of 


capacities. — Standard | 


Conveyor Co., North St. Paul 9, | 


Redesign Cuts Size, Weight 


New design of this wound-rotor 
motor offers substantial reductions 
in both size and weight. Yet it re- 
tains a durable cast iron housing 
and end bracket construction with 
large grease reservoirs for maxi- 
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ACCURATE 
AUTOMATIC 
FEEDING 


from ounces to 
tons per hour 


ERIEZ 
HI-Vi 


VIBRATORY FEEDERS 


ony feeders with totally enclosed drive 
element as standard construction. A-C op- 
erated, electro-permanent magnetic drive 


Continuous, uniform flow of feed of 
all sizes and shapes of bulk materials 
for blending, mixing, sorting, cooling, 
etc. Variable feed rate. Completely au- 
tomatic, extremely accurate. Increases 
production, provides quality control, re- 
duces maintenance and operating costs. 
Fully enclosed drive element (standard— 
no extra cost) makes units dust and mois- 
ture resistant; ideal for sanitary applica- 
tions. Break-resistant glass fiber springs ¢ 
New patented magnetic drive provides 
greater feeding capacity than comparable 
size units * No rectifier needed * Simple 
installation * Factory pre-tested * Fully 
proved in plants everywhere 

NOW AVAILABLE! . . . economical, specially 
constructed units for hazardous dusty lo- 
cations... fully acceptable by Mill Mutual. 


WRITE FOR FREE COMPREHENSIVE LITERATURE 
Eriez Mfg. Co., 106-KB Magnet Drive, Erie, Pa. 
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mum protection against shock and 
corrosion. 

Rotor has both ends dynamically 
balanced for quiet operation, and 
end coils are banded with an epoxy 
glass fiber to eliminate shorts due 
to wire cutting the insulation. And 
latter provides superior protection 
against moisture, oil, dirt, weak 
acids, and abrasive dust. 

Units can be furnished with 
open, drip-proof, or totally en- 
closed, non-ventilated enclosures 
for horizontal, ceiling, or sidewall 
mounting.—Louis Allis Co., 427 E. 
Stewart St., Milwaukee. 
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Versatile Electric Counter 
This low-cost 4-figure electric 


counter offers the speed, rugged- | 
ness, and dependability of larger | 


types. 
Designated Model 4-Y-9434, 
units are available for base mount- 


ing, top mounting, or panel mount- | 
ing with a panel plate. Standard | 
models make up to 600 counts per | 
min. and operate on 115v. a.c., but | 
counters are also available for op- | 


eration on direct current. Typical 
applications include process and 
packaging equipment. — Durant 
Mfg. Co., 1937 N. Buffum St., Mil- 
waukee. 
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Heavy-Duty Bench Scale 
With housing and platform of 
stainless steel, a new bench scale 
offers two important features for 
meat packing and allied fields: 
First, scale is rust-free, which 
simplifies compliance with sanitary 
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Every Batch of Old Dutch 
Salad Dressing the Same — 
in Consistency and Taste 


Niagara Displacement Meters 
insure CONTINUOUS QUALITY 


Old Dutch Salad Dressing has won 
wide acceptance for its palate-pleas- 
ing piquancy. Safeguarding the 
ability to maintain this flavor accep- 
tance are two Niagara Displacement 
Meters, one for measuring the oil 
and the other the dressing mixture. 


Prior to the installation of these 
Niagara Meters, it was necessary to 
completely remove all salad dressing 
from the premix tank before starting 
another batch. This was necessary 
because ingredients were measured 
by the dip stick method. 


Now, correct amounts are metered 
to the tanks by the Niagara Meters 
regardless of amount of salad dress- 
ing left in the tank from previous 
batch. Result: Faster, accurate prep- 


BUFFALO METER COMPANY, Inc. 
2910 Main Street, Buffalo 2, N. Y. 


Ingredients of each batch are 
run in quickly . . . accurately 


with 


Niagara Meters in 


the Old Dutch, Inc. Plant, 


Blasdell, New York. 


Close-up of Niagara Meters 
showing large vertical regis- 
ters with easy to read figures 


for accurate measurement. 


aration of each batch for uniform 
quality and lower costs. 


Let us show you how Niagara 
Meters can reduce your formulating 
costs. Mail coupon today. 


C] Please send me additional information on Niagara Meters. 
(] Please have representative call. 
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BUFFALO METER COMPANY 


INCORPORATED 


2910 Main Street e 


Buffalo, New York 
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“NO MORE BOILER ROOM SPACE 
.. BUT WE NEEDED MORE STEAM" 


This 125 bhp Vapor Modulatic Water Tube Boiler was installed in a narrow aisle beside the old main boiler. 


The Kerr Conserving Company solved this problem 
with a Vapor Modulatic Water Tube Boiler 


The Kerr Conserving Company of Portland, Oregon, makes berry juice concen- 
trates used extensively by manufacturers of flavors and extracts, fruit syrups, 
beverages, etc. 

A constant, dependable supply of high-pressure steam is essential to Kerr. 
Their concentrates are made to customers’ specifications, and processing requires 
exceptionally careful control. 

When the main boiler could no longer handle the steam load for their growing 
plant, an additional steam source became imperative. 

In the words of Mr. Stuart Kerr: 

“We looked into the feasibility of adding to our steam capacity by installing 
the conventional fire tube package boiler, but found that this would require 
building a new boiler room. This would have cost us about double what our Vapor 
unit cost installed in our present boiler room. 

“We also compared other water tube steam generators with the Vapor unit, but 
we were attracted to the modulating feature of Vapor equipment as being more 
flexible to our steam demand. 

“Our installation has shown us a considerable saving in fuel cost, and given us 
greater production from our vacuum concentrating equipment.” 


e Compact e Efficient ¢ Economical 
VAPOR MODULATIC 

WATER TUBE BOILERS 

for processing, power, heating 
Delivered fully assembled. Can be installed in 
hours—in spaces too small for ordinary boilers. 
No special foundation or stacks needed. Delivers 
full steam in five minutes from cold start. 

BRIEF SPECIFICATIONS 

Sizes 18 to 200 bhp 
Pressures 5 to 900 psi 
Fuel Oil, Gas, or Combination 
Floor Area (150 hp) 5 ft. x 8 ft. 
Height (150 hp) 6 ft. 10 in. 
Floor Load (max.) 150 Ib./ sq. ft. 
Operation Automatic 


Send coupon for free literature. 


VAPOR HEATING CORPORATION, Dept. 59-J 
80 E. Jackson Bivd., Chicago 4, Ill. 


Please rush me your free bulletins on Modulatic Water 


Tube Boilers BHP REQUIREO___ 


NAME SAFETY VALVE SETTING 


TITLE MINIMUM STEAM LOAD 


FIRM MAX. STEAM LOAD 
ADDRESS STEAM PRESSURE 


CITY, ZONE, STATE__ TYPE OF FUEL — - me 


Seeeeeeeeeeeeeeeeeeee 
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requirements. And prolonged use 
of water, salt, and brine does not 
affect scale life so maintenance is 
minimized. 

Unit has capacity of 50 lb. with 
l-oz. scale divisions, and platform 
size of 1454 x 1934 in.—Detecto 
Scales, Inc., 640 Park Ave., Brook- 
lyn 5, N. Y. 

Circle 257 on Reader Service Card 


4-Way Homogenizer 
Boosts Production 


This unique processing unit com- 
bines the forces of impact, attri- 
tion, turbulence and ultrasonic cav- 
itation for optimum and rapid 
homogenization. 

Unit (Jet-Mogenizer) employs an 
out-of-register spline pattern which 
converts rhythmic flow into sus- 
tained eddying-pressure impulses. 
Restrictive venting of product pro- 
vides continuous recycling that sets 
up violent turbulence. At periph- 
eral velocity of 4,500 fpm., ultra- 
sonic frequencies exceeding 20,000 
cps. disperse the processed par- 
ticles. 

In test runs on fudge syrup, it 
produced 550 gph. with color esti- 
mated to be 25% darker than usu- 
ally attained. This implies greater 
particle-size reduction and dis- 
persion of cocoa solids. Machine 
was powered by a 3-hp. motor. 

Four models are available with 
outputs ranging 100-500 gph., de- 
pending on product viscosity and 
flow characteristics. All interior 
corners are contoured to prevent 
product accumulation. For easy 
cleaning, water or solvent can be 
flushed through unit while it is run- 
ning. — Buschman Products, Inc., 
114 E. 40th St., New York City. 
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For Food Processing 
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There’s No Substitute for “Know How”... 


... In the manufacture of Clinton : CLINTON TECHNICAL 
Products from corn for use as ingre-_ : SERVICE is freely available 
dients for food applications upon request. 


corn syrups e corn starches 
dextrose « refined corn oil 
lactic acid 


See your Clinton salesman today. 


CLINTON CORN PROCESSING COMPANY, CLINTON, IOWA 
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ENGINEERED 
FLOORS 

END COSTLY 
MAINTENANCE 


. . . provide lasting 
beauty ! 


Atlas Food Plant Floors combine 
lasting beauty and long service 
with .a construction that per- 
manently ends costly mainten- 
ance. Since these floors are 
completely _—_corrosion-resistant 
thay are not attacked by any 
food acids or harsh cleaning 
agents. Patching is never re- 
quired. 


Individually engineered to your 
exact specifications, they are not 
affected by expansion, contrac- 
tion nor thermal shock. In ad- 
dition, Atlas floors retain their 
attractiveness even in the face of 
severe impact or continuous truck 
traffic. 


Let Atlas show you how to per- 
manently solve your food floor 
problems. 

Write for your copy of Bulletin 


iA 





MERTZTOWN, PENNSYLVANIA 
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New Feed Mechanism Is Accurate to 0.01 Oz. 


Because a scale can weigh only 
as accurately as the increment of 
product fed to it, this double- 
bucket scale receives an_ initial 
charge from a bulk supply, weighs 
it, and drops it into a second weigh 
bucket. A dribble feed then fills 
bucket to proper weight. 

This action is particularly im- 
portant when weight control can be 
measured only in the weight of a 
single unit of product, as with 
candy or nut meats. 

Since bulk charge is delivered 
to first scale as first charge is be- 
ing dribbled to second scale, each 
scale has a time period equal to the 
loading cycle. Moreover, by length- 
ening the dribble feed to 3 ft. and 
passing product over two individual 
vibrators, uniform dribble feed and 
precise product separation permit 
weighings with accuracy of plus 
one piece. 

Accurate to 0.01 oz., unit is avail- 
able for any product that can be 
weighed automatically. In conjunc- 
tion with maker’s automatic pack- 
aging machine, it delivers 60-70 
accurately weighed packages per 
min.—Hayssen Mfg. Co., Sheboy- 
gan, Wis. 
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Potato Sprout Inhibitor 


Sprout Inhibitor provides perma- 
nent, low-cost treatment for po- 
tatoes in storage. Aerosol-dis- 
pensed product (Sprout Nig) is 
applied to potatoes stored in bulk 
or pallet boxes, but not in burlap 
bags. It can also be used directly 
on grading table provided pota- 
toes are thoroughly healed with 


CARD 





thick skins. Inhibitor (Isopropy] 
N-3-Chloropheny! Carbamate) con- 
centrates almost entirely on sur- 
face of potato and leaves no taste, 
odor, or color. A tolerance of 50 
ppm. has been set by FDA.—Co- 
lumbia-Southern Chemical Corp., 
One Gateway Center, Pittsburgh. 

Circle 286 on Reader Service Card 





DIAMOND 
CALCIUM 
CARBONATE 


Ask for quotations on this top-quality, 
low-priced, U.S. P. dense grade by one of 
the world’s leading producers of calcium 
carbonates. 

Shipped in 50-lb. bags from conven- 
iently located warehouse stocks. Call or 
write today. Diamond Alkali Company, 
Union Commerce Building, Cleveland 
14, Ohio. Sales offices in principal cities. 


Diamond 
Chemicals 


¢ 
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Rugged Steam Trap 


Maximum resistance to corro- 
sion, metal fatigue, and rough han- 
dling are advantages cited for this 
new line of thermostatic steam 
traps. 

Models include high- and low- 
pressure types in pressure-balanced 
thermostatic and float-thermostatic 
designs. Unaffected by pressure, 
water hammer, and frost, their op- 
eration is maintained by a stain- 
less-steel, bi-metal thermal element 
with universal joints, which re- 
sponds only to temperature. Simple 
and efficient design minimizes 
steam loss in a wide range of ap- 
plications including superheat ser- 
vice to 500F. 

Pressure ranges for thermostatic 
traps are vacuum to 25, 65, and 125 
psi., respectively; and 0 to 225 and 
300 psi. For float-thermostatic 
types, pressure ranges are 0 to 75 
and 150 psi., respectively —Farris 
Engineering Corp., MIL Div., 516 
Commercial Ave., Palisades Park, 
N. d, 
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Compressor Redesign 
Offers Many Benefits 


Important new features of this 
unit-type compressor include an 
unloading system for automatic 
loadless starting, and inlet valve 
unloaders for constant-speed opera- 
tion. 

Thus, drive motor may reach full 
speed before compressor starts. In 
addition, system guards against 
low oil level operation. Rated op- 
erating pressures for the Model 
5YC with 10-hp. drive are 125, 175 
and 250 psi. A unit is also available 
with 15-hp. drive for 175-psi. op- 
eration.—Westinghouse Air Brake 
Co., Le Roi Div., Milwaukee. 
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Above: Hayssen Double Bucket Scales attached to Hayssen Elevator for floor level 
feeding. Scales dump product to elevator buckets for delivery to filling tubes. 


OUTPERFORMS ALL OTHERS 


An entirely new principle has been developed to make the new Hayssen Double 
Bucket Scale the most accurate net weight scale feed in the industry. Rugged, easy 
to adjust scales, two each for each head, can be floor mounted for convenience. 


¢ DOUBLE WEIGHING — Bulk charge is weighed at top scale, then trans- 
ferred, slightly underweight, to second scale. Dribble trays feed second 
scale to bring charge to proper weight before dumping to filling equipment. 


ONE-PIECE ACCURACY — Extended dribble trays, each 30” long, allow 
one-piece feeding for final weighing. Packages can never be underweight. 


FULL CYCLE FEEDING — A full filling cycle is allowed for both bulk 
charge feeding and dribble feeding, thus allowing accurate weighing at 
greater speeds. 

AVAILABLE FOR ALL HAYSSEN COMPAK MACHINES — The new 
Double Bucket Scale can be attached to any existing Hayssen Compak 
Packaging Machine. It is available for both single tube and double 
tube machines. 


first in Automatic Packaging since 1910 


MANUFACTURING COMPANY « DEPT. FE 121 * SHEBOYGAN, WISCONSIN 
Offices in principal cities. Check your phone directory. 


Atlanta © Boston © Chicago © Columbus ¢ Dallas ¢ Denver © Detroit ¢ Evansville, Ind. ¢ Jackson, Miss. © Kansas City 
Minneapolis © New York © Philadelphia ¢ St. Louis ¢ San Francisco © Montreal © Toronto © Vancouver 
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Get set to topple some traditions 
in fluid-mixing ease and economy 


You won't have to lubricate it for five 
years. 

You can’t overload the gear drive. 

It comes with a chemical plant 
motor as standard, at no extra cost. 

You don’t need three hands to re- 
move the shaft. 

And it mixes fluids like no portable 
mixer you’ve ever seen. Delivers up to 
45% more fluid flow in gear-drive 
models. Higher impeller head in 
direct-drive models. Actually lets you 
handle many mixing jobs with a 
smaller mixer drawing less power. 

That’s just a sampling of the new 
LIGHTNIN Portable Mixer. It’s ready 
—in sizes from ¥% to 3 hp. And the 
price is right. 

Your LIGHTNIN Mixer representa- 
tive will be glad to show you why you 
can use it to mix fluids better—and at 
lower cost—than ever before. You'll 
find him listed in Thomas’ Register 


“Lohtot Mixers 


MIXCO fluid mixing specialists 
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of American Manufacturers and in 
the yellow pages of your telephone 
directory. Call him today. Or write 
us for descriptive Bulletin B-520. 


SHOCK OVERLOADS can’t damage the 
mixer drive. In gear-drive models, 
GripSpring assembly between gear 
and drive shaft lets gear slip if over- 
loaded more than 50%. It’s a safety 
feature you never could get before in 
a portable mixer. 


IN FIXED MOUNTINGS, TOO. Get the 
same all-new advantages in perma- 
nent-mounting 4 2 
LIGHTNIN Mixers 3 

for open and 

closed tanks. A 

complete line, 

sized from 4 to 

3 hp. For details 

on these, send for 

Bulletin B-521. 


te 


MIXING EQUIPMENT Co., Inc., !43-K Mt. Read Blvd., Rochester 3, N. Y. 
In Canada: Greey Mixing Equipment, Ltd., 100 Miranda Ave., Toronto 19, Ont. 
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Eases Lab Weighings 

Increased speed and accuracy in 
laboratory weighings of up to 200 
gm. are reported with use of this 
new two-dial weight-loading bal- 
ance. 

Called DLT-3, it combines weight 
loading with fine dial weighing to 
save time. Without picking up or 
moving a single weight, operator 
can add up to 9 gm. in 1-gm. incre- 
ments. Turning a second dial for 
fine weighing permits instant read- 
ings down to 0.005 gm. Both dials 
can be turned without arresting 
the balance to obtain quick read- 
ings.—Torsion Balance Co., Clif- 
ton, N. J. 
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New System Automates 
Production Control 


Advanced control concepts incor- 
porated into a new system of auto- 
matic production recording report- 
edly cuts downtime substantially. 

System (Productograph) is keyed 
to a console receiving unit in a 
production control center. Impulse 
transmitters, such as limit switches, 
flow meters, and photocells, plus a 
call station next to production units, 
provide instantaneous and continu- 
ous communication with console op- 
erator. Through this telecommuni- 
cation system, machine operating 
time, downtime, and causes for 
downtime are automatically re- 
corded audio-visually on a special 
graph and on a tape recorder. And 
operators can immediately inform 
production control supervisor of 
cause of stoppage. 

In addition, nominal and actual 
output are automatically tallied, 
both on electrical counters and on 
linear counters. Latter provide a 
visual record of quantity of items 
produced and production time 
elapsed. Thus, supervisor can sched- 

(Continued p 142) 
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SPICE 
is 
SPICT: 
BUT 














makes 


seasoning 
a science 


The ability to create and produce a seasoning 
to meet your exact needs, plus the assurance 
that it is in compliance with Food Additive 
Laws—IS A SCIENCE AT STANGE. 

The ability and versatility to produce 
seasonings such as Soluble, Liquid, 50-A 
Microground® and Ground for all types of 
finished products JS A SCIENCE AT 
STANGE. 

The technical skill to control the flavor 
potency of each and every shipment to pre- 
cise specifications—JS A SCIENCE AT 
STANGE. 

The talent to create ... the skill to 
produce ... and the flexibility to fit your 
needs—IJS THE MOTTO AT STANGE. 


WM. J. STANGE CO., Chicago 12, Ill. 
Paterson 4, N. J.—-Oakland 21, Calif. 
Canada: Stange-Pemberton, Ltd., Toronto, Ont. 
Mexico: Stange-Pesa, S. A., Mexico City 


50-A Microground Spice® NDGA Antioxidant® Ground Spice 
Cream of Spice Soluble Seasoning® 
Peacock Brand Certified Food Color® 


PRINTED IN U.S.A 








ule production more efficiently. 
System’s output can be fed di- 
rectly into accounting equipment, 
and, in the future into maker’s op- 
tical scanners, unique reading ma- 
chines which bridge the informa- 
tion feeding gap in automatic data 
processing. It will also enable cer- 
tain installations to compute fac- 
tory cost work, payrolls, and other 
accounting functions. Incentive 
payments can be computed and paid 
on the recorded information.—Far- 
rington Mfg. Co., Needham Heights, 


Mass. Circle 263 on Reader Service Card 


Pre-Fabricated Building 
Is Easily Erected 


A new multi-purpose pre-fabri- 
cated steel building offers a low- 
cost structure for plant or ware- 
house use. It is_ fireproof, 
rust-resistant, and rodent-proof. 

All-steel framing of the weather- 
tight unit (Spartan) goes up fast 
because it’s pre-cut and pre-formed 
to fit together easily. No perimeter 
foundation is needed and structure 
requires a minimum of mainte- 
nance. 


Need Filter Materials NOW? 


If you need quality fil- 

ter materials at a sav- a 
ing, specify “FILPACO” . 
as sO many processing 

and manufacturing 

firms in your industry 

are doing. 


a 


Filter paper in complete 
range of grades avail- 
able . . . samples fur- 
nished for testing or 
send us your materials 
for testing. Also: filter 
cloth, cotton, wool, felt, 
glass, Orlon, Dynel, 
Saran, silk, Dacron, 
Polyethylene, Filyon, 
Nylon and others ... 
cut and sewn to your 
required sizes and 
shapes. 


—Your inquiry 
is invited— 


AW 


2 VA, 2450 S. Michigan Avenue, Chicago 16, Illinois 


FILPACO “Tes ws! Immediate Delivery! 


FILPACO 
STAINLESS 
STEEL TANKS 


. for storage and mixing in all 
styles ... vertical, horizontal and rect- 
angular .. . open or closed... . in 
stock or to your specifications. 

We manufacture an extensive line of 
filters, filter materials, tanks, mixers 
and fillers. 


FILPACO INDUSTRIES 
ee ee 
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Specifications: Standard 12-lb. 
snow load and 15-lb. wind load, or 
30-lb. snow load and 20-lb. wind 
load; widths of 12-ft. multiples, 
enabling buildings up to 72 ft. 
wide; lengths starting at 32 ft., in 
multiples of 16 ft.; heights of 10, 
12, and 14 ft. 

Construction provides for any 
combination of sliding and walk-in 
doors, skylights, windows, and ven- 
tilators, thus simplifying individ- 
ual planning for specific needs and 
future expansion. — Martin Steel 
Corp., Mansfield, Ohio. 
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Curbs Condensate Loss 


Complete elimination of conden- 
sate flash loss—particuiarly impor- 
tant in high-pressure processes is 
reported for this new high-tem- 
perature condensate-return system 

Known as HT Boiler Feeder, it 
preheats makeup and condensate in 
a special reservoir tank to deaerate 
feedwater to well below the 0.03 cc. 
per liter required to control oxygen 
corrosion of boiler surfaces. In ad- 
dition, impressive fuel savings are 
cited for the gravity-flow system. 
—H. T. Boiler Feeder Co., Phoe- 
nixville, Pa. 
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Electronic Thermometer 
Gives Remote Readings 


Temperature readings from 
seven or more, remote or hard-to- 
get-at places are provided by a new 
electronic thermometer. 

Rotating a built-in switch gives 
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instant readings from any point. 
Small thermal sensitive probes, 
placed wherever temperature read- 
ings are desired, quickly assume 
the surrounding temperature. They 
are available encased in epoxy 
resin for immersion in_ liquids, 
gases, or solids. 

Unit (Frontier), enclosed in 
steel case with baked enamel finish, 
is 5%x7x2 in. It plugs into any 
110v. a.c. outlet for continuous op- 
eration. — Frontier Development 
Co., Box 1582, Des Moines 6, Iowa. 

Circle 266 on Reader Service Card 


Calibrated Mop Bucket 


New bucket takes guesswork out 
of mixing cleaning solutions cor- 
rectly, also eliminates extra mea- 
suring cups and pails. Buckets are 
ribbed for additional strength, and 
each rib is a graduation that tells 
at a glance how many gallons they 
contain. 

Available in 4-, 8-, and 11-gal. 
sizes, models include bucket alone, 
bucket mounted on_ ball-bearing 
rubber-wheeled casters, and bucket 
on casters with non-marking rub- 
ber bumper. All units are hot-dip 
galvanized, and absence of bolt and 
rivet holes eliminates leaks or rust. 

-Geerpres Wringer, Inc., Muske- 
gon, Mich. 
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Speed-Reguliated Vibrator 

Now available is an electric vi- 
brator with companion speed regu- 
lator that varies vibration fre- 
qency from 1,500 to 9,000 per min. 
and impact intensity from 9 to 
300 Ib. 

Vibrator (RC-2) is designed for 
moving or settling materials wher- 
ever vibratory force must be 
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120 GRAINS CUT TO 45 





IN 200,000 cfm OF AIR 


| 
| 
| 
} 
| 


WITH 85° TOWER WATER 


Without Kathabar, this job would have taken 1800 tons 
of refrigeration, at about 35F and reheating air from 
about 45F to 98F! With Kathabar the job took 63 hp 
instead of 2000. Ask the men who have seen Kathabar 
Type C units serve for years with practically no main- 
tenance. Write for specific information. 


SURFACE COMBUSTION 
as oe ‘ ; +r 
Surface Division of Midland-Ross Corporation JER 
2382 Dorr St., Toledo 1, Ohio 


Send facts on Kathabar systems for the following application: 





name and title 
company 


street 
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THE LAST WORD IN 


Sanitary Pumping 


There’s nothing more to say! This new ‘“Sanitor”’ 
is the last word in strictly sanitary delivery of 
dairy and food products. Opposite ports are new 
with Viking . and now, by merely removing 
one bolt, pump can be turned from horizontal to 
vertical port position. This new “Sanitor’ has the 
same positive, smooth delivery at siow speed that 
made “Sanitors’’ famous. It still eliminates the 
excessive churning, aerating and recirculating of 
high speed pumping. And it’s available in three 
sizes with capacity range of 8 to 90 G.P.M. and 
all meet 3-A sanitary standards. When you need 
a variable capacity sanitary pump, remember the 
Figure 8177 “‘Sanitor”’ is the last word. 


FEATURING... 


a \ 


NEW 


VIKING 
“SANITOR® 
variable capacity 

pumps 


meets / 2 \ SANITARY 
B) \, STANDARDS 


For information on the complete line 


of Viking “Sanitor” units, ask for new 


OPPOSITE 
PORT 
CASINGS 


Section FE folder. 


VIKING PUMP COMPANY 


Cedar Falls, lowa, U.S.A. 
In Canada, It’s ‘‘ROTO-KING'’ PUMPS 
See Our Catalog in Sweet’s Plant Engineer's File 
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| 
RESIN: 


SCREW CAPPER 


c 











The RESINA line of CAPPERS include models 
for sorting, feeding and applying a great 
variety of caps to bottles, jars or cans from 
¥2 ounce to gallons. Speeds available up to 





fly wsilomialio 


FITMENT APPLICATOR 


Automatically selects plastic fitments 
(solid or perforated) with or without 
lift tabs and orients them into a chute. 
Passing container picks up fitment 
which is then snapped on the container. 
Speeds available up to 120 per minute 
or higher. 








120 per minute. 


Descriptive literature and 


specifications on request. 


RESINA auTOMATIC MACHIN 
BROOKLYN 31 


572 SMITH STREET 
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quickly regulated and accurately 
controlled. Regulator can be con- 
veniently installed even when vi- 
brator itself is inaccessible. Latter 
operates on a rotating-weight shaft 
principle. Mounting feet are in- 
tegrally cast with frame and may 
be bolted to structure being vi- 
brated, or bracket mounted.—Cleve- 
land Vibrator Co., 2828 Clinton 
Ave., Cleveland. 
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Space-Saving Filters 


Quick-coupling, compact, and 
lightweight, this wall-mounted fil- 
ter assembly efficiently handles a 
variety of liquids—thin or viscous, 
hot or cold. 

Because units are quick-coupling, 
they may be disconnected from the 
line, serviced, and replaced in 1 
min.—no tools required. Filters 
may be backwashed and _ blown 
down “on the run.” They are rated 
5-350 gpm., 10-700 mesh, pressures 
to 200 psi., temperatures to 450F. 
Available in a variety of metals 
and in parallel assemblies of 2, 3, 
or 4.—Ronningen-Petter Co., Vicks- 
burg, Mich. 
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New Dairy Filler Handles 
All Bottle Sizes 


The rapidly expanding market 
for large-family glass milk con- 
tainers has sparked a new type of 
vacuum filler for daries. 

Stainless unit (Universal Filler) 
handles all bottle sizes from % 
pint through full gallon. Simple 
construction allows quick, easy 
changeover for various bottle sizes 
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USé 
JEFFERSON 
.S.F. 
PROPYLENE 
GLYCOL 


Most Versatile Polyol 
for Use in Foods, Flavors 
and Extracts 


U.S.P. grade propylene glycol has 
low toxicity and excellent solvent, 
hygroscopic and preservative prop- 
erties which make it preferred in a 
great variety of food processes. Food 
flavor, color or emulsion solvent; 
flavor extractor; humectant in pack- 
aged food products . . . these are a 
few of the proved applications for 
U.S.P. propylene glycol. 

For helpful technical service or 
prompt delivery-price information, 
write to Jefferson Chemical Com- 
pany, Inc., 1121 Walker Avenue, 
P. O. Box 303, Houston 1, Texas. 


JEFFERSON 
on se aor 


Houston © New York * Chicago « Cleveland 
Charlotte « Los Angeles 
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| non-ferrous 


| ft. 
| unaffected by severe changes in 
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without tools. Other 


mum of rubber 


system, accurate and rapid filling. 
Mojonnier Bros. Co., 4601 W. 

Ohio St., Chicago. 
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BRIEFS 


One-Piece Plastic Bin of rein- 
forced fiberglass simplifies proc- 


| essing, shipping, and storing of 


meats. MID-approved unit is eas- 


| ily steam-cleaned, weighs only 130 
| lb., has capacity of 33.5 cu. ft. 
| Nesting 


of bins saves storage 
space.—Tee-Pak, Inc., 3520 S. Mor- 
gan St., Chicago. 
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| Ultra-Sensitive flame-ionization 
| detector kit and amplifier for gas 
chromatography unit greatly ex- | 
| tends its detection 
| plete kit includes flame detector, | 
| air pump, special air filter, ana- | 
| lytical column, and necessary con- | 


range. 


nections. —Wilkens Instrument & 
Research Co., Box 313, Walnut 
Creek, Calif. 
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Metal Detector locates ferrous or 
metal particles in 
foods on conveyor belts up to 3 
wide. Unit (Model 200A) is | 


ambient operating conditions.— 
Electro-Mechanical Research, Inc., | 
Princeton, N. J. 
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| Hand-Adjustable Toggle Clamps, 


for use with Tri-Clover ferrules, 
offer leak-tight joints that with- 
stand 100-lb. pressure. Units have 
unique locking device, connect and | 
disconnect quickly, and are avail- 
able for 3, 4, and 6-in. tubing.— 
Thermovac, Inc., 816 E. Hazelton | 
Ave., Stockton, Calif. 
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named | 
S/P Particel, offer fast identifica- | 
tion and counting of food bacteria. 


New Membrane Filters, 


Pore sizes of special cellulose 
employed range 0.2-10 micron. 
Smaller particles pass through, 
larger ones remain on surface for 


CIRCLE 


features: | 
Gravity-vacuum filling valve, mini- | 
in contact with | 
product, simplified star wheel tim- | 
ing, hydraulic raising and lowering | 


Com- | 




















Ct at ee, 


More and more food plants are in- 
stalling La Porte Flexible Steel Con- 
veyor Belts to offset rising production, 
maintenance and refilacement costs. 
Their sturdy, durable steel construc- 
tion prevents stretching, resists 
impacts, wear, heat and cold. The 
flexible, open-mesh design assures a 
positive drive on the La Porte Drive 
Sprocket, permits the free circulation 
of air and liquids around products in 
process, also saves time sterilizing 
with a steam gun or scalding water. 
La Porte Belts provide a perfectly 
flat surface for the safe handling of 
glass, tin or paper containers empty 
or filled, including shipping cartons. 
Besides, these long-wearing belts re. 
quire little maintenance. 

If you freeze, can, dehydrate, pickle, 
package, store or ship food, it will pay 
you to use La Porte belts. Available in 
1%," x 1", or 1" x 1" in any length and 
practically any width. Ask your mill 
supplier or mail coupon for illustrated 
literature and prices. 


MAIL COUPON TODAY 


LA PORTE MAT & MFG. CO. 
Box 124 
La Porte, Indiana 


Please send free literature 
on your Conveyor Belt. 


NAME 





ADDRESS 





CITY. STATE 
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Hot Fudge... then 


par. VEGETABLE PARCHMENT 
SMOOTHS OPERATIONS AT 
JAMES 0. WELCH COMPANY 


Over 3,000,000 pounds of fudge per year—at tempera- 
tures ranging from 140 to 180 degrees F.—are being 
poured upon Patapar-lined tables at the James O. Welch 
Company, Cambridge, Mass. And, necessarily, each 
batch separates easily and cleanly after cooling. 


Patapar was selected to replace a waxed kraft because of 
its superior release characteristics, economy and purity. 
This Vegetable Parchment has a dense, fiber-free surface 
which cannot, by its nature, adulterate the fudge. Other 
inherent characteristics of Patapar provide high strength 
and resistance to penetration. 

If you have an operation requiring quick release, purity, 
and resistance to penetration by fats, sugars, oils, or 
moisture, you’re welcome to samples of Patapar. Send 
for free information and sample package of Patapar 
Releasing Parchments. 


“Something Special in Papers” 


PATERSON PARCHMENT PAPER CoO. 


BRISTOL, PENNSYLVANIA 


New York, Ct 
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direct microscopic examination.— 
Scientific Products, 1210 Leon PI., 
Evanston, IIl. 
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Heavy-Duty Hose, with white Neo- 
prene cover, handles 75-psi. hot 
water and 40-psi. steam (287F.). 
Called WH Creamery hose, it is 
available in %, *4, and 1-in. diam.; 
25 and 50-ft. lengths.—Goodyear 
Tire & Rubber Co., Akron, Ohio. 
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Dual-Purpose Glue Gun for auto- 
matic packagers cuts glue costs, 
provides efficient bonding regard- 
less of machine speed. Roller-type 
unit (FF) is quickly changed 
from strip-action to ribbon-coat 
gluing.—John P. Fox Co., 1107 S. 
Mountain, Monrovia, Calif. 
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Compressor Control Panel moni- 
tors operation of up to five elec- 
tric - motor-driven compressors, 
keeping only those required in op- 
eration. Control may be manual 
or fully automatic.—Clark Bros. 
Co., Olean, N. Y. 
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NEW SUPPLIES 


Floor-Repair Material, called 
Crack-Fix, is new finely ground, 
plastic-base aggregate for jiffy re- 
surfacing of breaks in concrete, 
asphalt, and wood. Applied right 
from container, it speedily sets so 
traffic can be resumed immedi- 
ately.—Revere Chem. Corp., Uni- 
versity Center Station, Cleveland. 
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Lithium -Soap Grease offers su- 
perior rust protection for all types 
of precision instruments and bear- 
ings over temperature range of 
—75 to 300F. Product (Anderol 
L-793) is compatible with ordi- 
nary lubricants, non-gumming, 
and highly stable.—Lehigh Chem- 
ical Co., Chestertown, Md. 
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Non-Slip Floor Coating curbs ac- 
cident hazards, guards against 
deteriorating action of water, fats, 
grease, and many acids. Product 
(Abrasive Overlay) is easily trow- 
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eled over metal, wood, concrete, 
and mastic. It sets to accommo- 
date foot traffic in 12 hr., truck 
traffic in 24 hr. No primer, sealer, 
or etching required.—Paramount 
Industrial Products Co., 2717 E. 
75th St., Cleveland. 
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Easy-to-Use Descaler, containing 
sulfamic acid and inhibitors, dis- 
solves scale without corroding or 
damaging metal surfaces. Crystal- 
line material (Scale-Cleen) is non- 
irritating to skin, does not produce 
acid fumes when dissolved in wa- 
ter, and has built-in color indica- 
tor that shows when acid is spent. 
——Dearborn Chemical Co., Mer- 
chandise Mart Plaza, Chicago. 
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INGREDIENTS 


New Mushroom Flavoring, spray- 
dried or liquid, is offered for use 
in gravies, meat products, salad 
dressings, and cheese dips. Ex- 
tracted from imported mushrooms, 
product (Mushroom Concentrate) 
is free of microorganisms and its 
stability eliminates conventional 
storage, fumigation, and cleaning 
problems. Concentrate reportedly 
has 4-5 times the flavor strength 
of imported mushrooms, mixes 
easily with water and dilute alco- 
hol, and disperses readily in fats 
and oils. — Fritzsche Brothers, 
Inc., 76 Ninth Ave., New York 
City. 
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Tapioca Thickener eliminates 
cookup when unthawed frozen 
fruit is incorporated in pie fill- 
ings. Fruit is coated and sealed 
by product (Redisol #4) to pre- 
vent loss of juice. Thickener’s 
blandness curbs masking of fruit 
flavor, and controlled gel power 
provides uniform filling viscosity 
plus high freeze-thaw stability. 
—Morningstar-Paisley, Inc., 630 
W. 5lst., New York City. 
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Citric Acid, U.S.P., produced by 
rapid deep-fermentation of cane 
blackstrap molasses, is available 
in bag or carload quantities. 
Bzura Chemical Co., Inc., Keyport, 
N. J. 
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why leading food processors 


select Pony) equipment 


for top operating efficiency; highest quality of product, 
lowest production costs 

for sanitary construction and ease of clean-up between 
batches 

for excellence of design and manufacture—provid- 
ing long, trouble-free service; minimum maintenance 


DAY RIBBON BLENDERS 
relate MAA DAG <1.) 


efficient t 3 


Used for: 
Flavored bever 


k powd 


DAY RO-BALL SIFTERS 


with super-active ball cleaners, 

lead the field for fast, thorough 

sifting of wet or dry pe Ypres 

Models for 2, 3, 4, or 5 separa- Used for: 

scan tad tenpeore pte acral Flours; sugar; salt; dry lina; candy; prepared 

rial conveying equipment. milk; cocoa; corn prod- mixes; chewing gum; 
ucts; starch products; powdered eggs; soup 


seasoning; cottonseed & products; animal feeds; 


soybean meal; semo- tobacco, etc. 


DAY also builds a wide range of other equipment, such as mechanical 
and airmatic materials conveying systems; homogenizers; hoppers and 
scales; 3-roll dispersion mills; water coolers, ete. When you select DAY, 
you choose equipment preferred and proved in thousands of the nation’s 
leading food processing plants. Call in a DAY field engineer, or write 
direct, for detailed information on your equipment requirements. 


7 4.4. DAY < 


Division of The Cleveland Automatic Machine Co. 
Quality Mixing, Blending, Milling and Sifting Machines since 1887 
Beech Street, Cincinnati 12, Ohio 
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Looking for 

better way 

to make it 

Or ae 4 

a way to make 
etter? 


it bette 


. SHEFTENE® 
4 SODIUM and 
&f7- CALCIUM 


Whatever kind of food you produce, chances are 
Sheftenes can help you upgrade the quality of your 
product or even improve its manufacturing process 
... Or both! 

Primarily Sheftenes are known as a high-quality pro- 
tein supplement, rich in lysine and other essential 
amino acids. But they offer a wide assortment of func- 
tional advantages as well. 


Here’s just a partial list: 
Bakery: As a high-protein ingredient for bread. 


As a volume controllant to insure proper texture and 
uniformity of doughnuts, cookies and waffles. 


As a fat-blocking ingredient to prevent excessive absorp- 
tion of fat in frying of doughnuts. 


Dairy: As a stabilizer and emulsifier in milk shake bases. 
As a low-calorie stabilizer in ice cream for diabetics. 


As an agent to assure the keeping quality of ice cream 
Cereals: As a supplement to improve the “‘amino profile”’ 
of grain cereal products. 
Infant Foods: As a high-quality, high-protein supplement 
in infant and special dietetic products. 


For samples and technical data write Dept. FE-1060. 


HEFPFIELD CHEMICAL 
Norwich, N.Y. 


A DIVISION OF NATIONAL DAIRY PRODUCTS CORPORATION 
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Western U.S. distribution through 
BRAUN-KNECHT-HEIMANN CO., and Affiliates — San Francisco 
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PLANT ENGINEERING 


Gas Regulators. Includes 
specs and illustrations of 
industrial gas units and 
portable manifolds. 16p.— 
Linde Co., N.Y.C. (314) 


Pumps. Gives useful data 
and helpful facts on pump- 
ing and hydraulic engi- 
neering. 20p.— Food Ma- 
chinery & Chemical Corp., 
Los Angeles, Calif. (336) 


Blowers. Details features 
of positive displacement 
units, including dimensions 
and performance data. 12p. 
-—Sutorbilt Corp., Compton, 
Calif. (307) 


Plastic Plumbing. Describes 
“Vulcathene” equipment in- 
cluding technical and di- 
mensional information. 20p. 
—American Vulcathene, 
Rochester, N. Y. (341) 


Water Treatment. Details 
Nalco 82 method for treat- 
ment of recirculating cool- 
ing water and process sys- 
tems. Four reprints of 
studies presented in subject 
area to engineering groups 
also available. 4p. plus re- 
prints — Nalco Chemical 
Co., Chicago, (350) 


Water Consulting Service. 
Discusses range of indus- 
trial water problems—from 
pre-treatment to waste dis- 
posal. 24p.—Hall Labs, 
Div. of Hagan Chemicals & 
Controls, Inc., Hagan Cen- 
ter, Pittsburgh 30. (Re- 
quest on company letter- 
head.) 


PACKAGING 


Aluminum Containers. I]- 
lustrates and describes 
types and sizes available. 
6p.— Anaconda Aluminum 
Co., Louisville, Ky. (331) 


Fillers. Details semi solids 
models with specs and il- 
lustrations. 4p.—F. L. Burt 
Co., San Francisco. (330) 


Bakery Packaging. Kit 
describes establishment of 
automatic, high speed, pol- 
yethylene line. — Amsco 
Packaging Machinery, Long 
Island City, N. Y. (332) 


Labeler. Gives specs and 
features of new high-speed 


unit.—2p. — Crompton & 
Knowles Packaging Corp., 
Holyoke, Mass. (329) 


Australian Survey. Deals 
with nation’s 90% packag- 
ing increase during past 
decade. 58p. — New South 
Wales Gov’t Office, N. Y. C. 
(333) 


Bag Maker & Filler. Des- 
cribes new twin model us- 
ing single tube design. 2p. 
—Triangle Package Ma- 
chinery Co., Chicago. (334) 


Gummed Labels. Gives in- 
formation and samples of 
new “Prone” type paper 
stock which prevents cur- 
ling. 4p.—Kalamazoo Label 
Co., Kalamazoo, Mich. 
(335) 


MATERIALS HANDLING 


Belting. Catalogs and illus- 
trates conveyor units of ma- 
jor types. 8p.—Burrell 
Belting Co., Skokie, Ill. 
(366) 


Conveyors. Include dimen- 
sions for negative pressure 
pneumatic system. 4p.— 
Sprout, Waldron & Co., 
Muncy, Pa. (367) 


Depalletizer. Details rede- 
signed model for automatic 
can handling at speeds to 
45 cases/min. 6 p.—Alvey 
Conveyor Mfg. Co., St. 
Louis, Mo. (370) 


Steel Shelving. Contains 
info on boltless T-line, an- 
gle, custom, truck shelv- 
ing, etc. Lockers and cabi- 
nets are also included. 36p. 
—Alan Wood Steel Co., 
Oaks, Pa. (371) 


Bridge Ramps. Provides 
specs and photos of all- 
steel ramps for railroad 
unloading, split level climb- 
ing, etc. 4p.—Chaney Prod- 
ucts, Elizabeth, N. J. (372) 


PROCESSING 


Mixers. Introduces new de- 
sign in portable line; in- 
creased efficiency through 
integral units. 8p.—Mixing 
Equipment Co., Rochester, 
N. Y. (327) 


Tanks & Vats. Gives in- 
formation on _ renovations 
in former models and new 
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specialized vessels. 8p.— 
Bishopric Products Co., 
Cincinnati, Ohio. (317) 


Tomato Juice Spoilage. 
Outlines problems and rem- 
edies.—Continental Can 
Co., N.Y.C. (819) 


Processing Equipment. Dis- 
cusses performance and 
characteristics of firm’s line 
with special section on op- 
erating principles. 12p.— 
Fuller Co., Catasauqua, Pa. 
(321) 


Classifiers. Details rubber- 
lined, liquid cyclone units 
with specs of sizes avail- 
able. 8p.— Dorr-Oliver, 
Inc., Stamford, Conn. (325) 


Processed Meats. Study 
guide illustrates and de- 
scribes curing, air drying, 
canning, freezing, and 
freeze-drying. 18p.— Ar- 
mour & Co., Chicago, IIl. 
(326) 


Boiler. Contains descrip- 
tive specs of new compact 
unit. 2p.—Vapor Heating 
Corp., Chicago. (328) 


Bakery Research. Describes 
R&D facilities available to 
baking industry. 4p.—Do- 
Maker Center for Bakery 
R&D, Belleville, N. J. 
(340) 


SANITATION & 
MAINTENANCE 


Fly Control. Considers food 
processing problem includ- 
ing precautionary rules for 
applying residual deposits. 
6p.—American Institute of 
Baking, Chicago, Ill. (343) 


Rodent Control. Describes 
new, effective system based 
on electronic sound. 1p.— 
Dynamic Sound, Inc., Cleve- 
land, Ohio. (348) 


Brewery Sanitation. De- 
tails latest mechanized 
cleaning methods especially 
designed for brewery oper- 
ations. 3p.— Oakite Prod- 
ucts Ine., N.Y.C. (349) 


Bakery Sanitation. Covers 
in detail practices required 
for all operations. 34p.— 
Diversey Corp., Chicago. 
(351) 


Safety Tools. Catalogs and 
describes firm’s line with 
stock numbers and sizes of 
each item. 4p.—Ampco 
Metal, Inc., Milwaukee, 
Wis. (345) 


Sewage Treatment. Pro- 
vides information on 
unique single tank unit for 
domestic waste disposal. 
8p.—Dorr-Oliver Inc., 
Stamford, Conn. (344) 


INSTRUMENTS 


Centrifuges. Catalogues 
firm’s complete line, includ- 
ing homogenizers. 16p. — 
Lourdes Instrument Corp., 
Brooklyn, N. Y. (373) 


Tape Analyzer. Covers 
method and principle of 
operation, potential appli- 
cations and basic specifica- 
tions.—4p.— Graver Water 
Conditioning Co., N.Y.C. 
(374) 


Magnifiers. Lists 65 models, 
specs and prices. 14p.— 
Bausch & Lomb Optical Co., 
Rochester, N. Y. (377) 


"We use a Heil Dryer to dewater a mixture of partially dried 
corn fibers and concentrated proteinaceous corn steepwater. The 
mixture enters the drier at 35% H20, and leaves at 11%. After 


grinding and classifying, 


gluten feed. 


"The mixture fed to the drier is of a sticky nature which 
tends to form partially dried dark pills in long retention- 


this constitutes our commercial corn 


type driers. The Heil dryer, being a short retention—type 


drier is the only one of this class tested which produces a 
final product showing little or no tendency to "pack" during 


a subsequent storage or shipment. 


"The Heil Dryer has enabled us to handle large volumes of 
feed with a minimum of floor space, 
economy and excellent temperature and moisture control. 


low maintenance, 


good fuel 
It is 


also capable of being operated, unhoused, under all types of 


weather conditions. 


"We are starting a program this year to rehabilitate our 
entire corn residue drying plant and expect to install five or 
six of these Heil units for corn gluten feed and corn gluten 


meal dehydration service." 


Cutaway view showing cylinders 
and the compound showering flights. 


Assistan 


Ae 


lant 


ager 


Engineering and Mechanical 


AMERICAN MAIZE- PRODUCTS COMPANY 
Roby, Indiana 








Dryer controls moisture. Food by- 
products are carried on a stream of 
hot air in the Heil dryer. Having 3 
cylinders in one drum automatically 
gives each particle correct exposure 
time based upon its weight due to 
moisture content. Compound show- 


ee i! 


_—————eE 





Electrical Operators. De- 
seribes units for remote 
control of circuit breakers. 
4p.—Westinghouse Electric 
Corp., Beaver, Pa. (375) 


Refractometer. Describes 
principles of refractometry, 
applications and specs of 
units. 4p.—Waters Assoc., 
Framingham, Mass. (376) 


Flow Rate Meters. Details 
units designed for opera- 
tions up to 1500 psig. 2p.— 
Brooks Instrument Co., 
Inc., Hatfield, Pa. (378) 


MARKETING 


Consumer Analysis. Gives 
data on brand purchases by 
Iowa families, including 
separate tables for city- 
town, and farm families. 
109p.—Des Moines Register 
& Tribune, Des Moines, 
Iowa. (383) 


Product Development. Pre- 
sents key steps in creating, 
developing, and marketing 
new products — guides on 
organization and planning, 


Heil 
dries 
corn 
elaelo Lira s 
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ering flights assure ideal use of dry- 
ing medium, air activity in all areas 
of the drum and maximum evapora- 
tion within a compact machine. Ac- 
curate temperature controls assure 
exceptional quality and color. 
Write, wire or call for details. 


Tur HEIL co. 


(Manufacturers of Ardrier Dehydrators 
for the Arnold Dryer Co.) 


3000 W. Montana Street, Milwaukee 1, Wis. 
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screening methods for new —Edward Petry & Co., graphics, and use of film- Vitamin Enrichment. Bro- 
product ideas, and success- N.Y.C. (384) strips. 6p.—Graphics Insti- chure reviews firm’s food 


ful marketing and distri- tute, N.Y.C. (398) 


bution. 47p. — Prentice- Export Sales. Describes 


research, services, and 
products available to in- 


Hall, Inc., Englewood Cliffs, how you can get answers Equipment Leasing. Des- dustry. 24p.—Merck & Co., 

N. J. (381) from government to basic cribes advantages of firm’s Rahway, N. J. (390) 
problems involved in for- services with list of indus- 

Brand Study. Annual study eign market sales develop- trial items available. 2p. Equipment Rentals. Out- 

of consumer buying habits ment. 4p.—Small Business — Ryder Leasing, Inc., lines advantages of renting 


in Salt Lake City includes Administration, Washing- Miami, Fla. (399) 


market data on population, ton, D. C. (385) 
industries, retail sales, and Truck Leasing. 


handling units. 16p.—Clark 
Equipment Co., N.Y.C. 


Analyzes (368) 


family income. 132p.—Salt Market Research. Dis- merits and demerits of 

Lake Tribune & Desert cusses different approaches main types of truck fleet Tin. Describes present and 
News, Salt Lake City, taken to dig up marketing leasing plans and compares potential applications in in- 
Utah. (387) facts; cites advantages and cost with company owned dustry. 18p.—The Malayan 


disadvantages of various units. 32p. — 


Foundation Tin Bureau, Washington, 


Product Advertising. Hand- methods. 4p.—Opinion Re- for Management Research, D. C. (397) 


book explains system for search Corp., Princeton, Chicago. (391) 
checking advertising  tie- N. J. (386) 


ins on items sold through Personnel. Gives 
grocery stores. 24p.—Ad- Long-Range Analysis. Gives information on 


Management Information. 
detailed Brochure describes weekly 


selection publication aimed at pro- 


vertising Checking Bureau, general expenditure trends, and proper distribution of viding supervisory guidance 


Chicago. (395) including projections of executive talent. 


4p. — via practical know-how and 


food store and eating-out Small Business Administra- time - tested, job - proven 
Promotion Guide. Brochure sales in New England area. tion, Washington, D. C. solutions. 10p.—Elliott Ser- 


lists “how-to-do-it” mer- 7p.—Federal Reserve Bank (392) 
chandising aids for selling of Boston, Mass. (396) 


vice Co., Mount Vernon, 
N. Y. (400) 


sour cream. — American Canning Carbonated Drinks. 


Dairy Assn., Chicagor (394) 


MANAGEMENT 


Guidebook gives 
hensive information on Describes special elevated 
TV Selling. Basic guide Annual Reports. Contains process from raw 


compre- Advertising Storage Tanks. 


mater- water tanks built as king- 


gives points for most ef- comprehensive planning in- ials to container perform- size replicas of consumer 
fective use of spot TV, in- formation, including a list ance and shelf life. 28p.— products. 4p. — Chicago 
cluding case studies of of important steps to be Continental Can Co., N.Y.C. Bridge & Iron Co., Chicago. 


specific food products. 24p. followed, checklist of (393) 


ae IAGARA “no frost” 





NO RISK OF DAMAGE TO FOOD QUALITY 


@ Operating men, who know both costs and profits, will tell you 
that Niagara “No-Frost” gives you the best operation in frozen 
foods... both in freezing and in warehousing where trustworthy, 
safe storage temperatures must be combined with building layout 
that lets you move goods... not just store them. Only Niagara 
methods give you safe and even temperatures with over 20’ head 
room so that you can use your fork lift trucks and palletized 
warehousing efficiently. And “No-Frost” refrigeration shows the 
lowest upkeep costs in the business. 
Write for Bulletin No. 105 


NIAGARA BLOWER COMPANY 
Dept. FE-10, 405 Lexington Ave., New York 17, N. Y. 


District Engineers in Principal Cities 
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(382) 


wBorms 
Chemicals 


AUTOMATION PLAN 


Did you know thot your sanitation pro- 
gram can be automated? DuBois has the 
products, equipment and know-how to in- 
stall this program. 95% of cleaning cost 
is labor. But, DuBois cuts these costs 
sharply. At a large canner, we're helping 
them save 4274%. 


Get more data from your DuBois Repre- 
sentative, listed in Yellow Pages under 
‘Cleaning Compounds’'. 


DuBOIS CHEMICALS, INC. 
Broadway at7th ¢ Cincinnati 2, O. 
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USEFUL 
NEW BOOKS 





Challenge to Society 


AUTOMATION AND Society. Ed. by 
Howard B. Jacobson and Joseph S. 
Roueck, Philosophical Library, Inc., 
15 E. 40th St., NYC 16. 1959. 55 4p. 
Price: $10. 

Social and intellectual implica- 
tions of automation’s impact on to- 
day’s and tomorrow’s society are 
viewed here by 32 business and aca- 
demic leaders. 

In non-technical and practical 
language, the work provides a cur- 
rent study of an important subject’s 
problems, promises, and applica- 
tions for both large and small in- 
dustries. 

Book is made still more useful 
by the inclusion of a glossary of 
terms, and 37 short case histories 
summarizing progress in automa- 
tion in the U. S. and Canada. Final 
chapter by two Russian authors 
illuminates the picture of automa- 
tion in the Soviet Union. 


Salt, Salt, Salt 


SODIUM CHLORIDE. Ed. by Dale W. 
Kaufman. Reinhold Publishing Co., 
430 Park Ave., N.Y.C. 22. 1960. 
744p. Price: $20. 

About all that’s possible to know 
about salt and brines is included in 
this new monograph of sodium 
chloride. 

All modern data on the sources, 
production, properties, and uses of 
the product are covered in 26 chap- 
ters compiled through the efforts 
of 19 specialists. 

Broad as well as specific data is 
included and current developments 
in production and uses will be help- 
ful to technologists concerned with 
nutrition and salt properties. 


The Art of Influence 


THE STRATEGY OF DESIRE by Ernest 
Dichter, Doubleday & Co., 575 Mad- 
ison Ave., N.Y.C. 22. 1960. 314p. 
Price: $3.95. 

Here is the finest reply yet to 
the qualms and fears created by 
Vance Packard’s “The Hidden Per- 
suaders.” 

It comes from the president and 
founder of the Institute of Motiva- 
tional Research, a major target for 
Mr. Packard’s arrows. 

Dr. Dichter puts forth his own 
challenging conclusions. Rather 
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than forbidding desire, he calls for 
a goal of growth. The freedom to 
think in new channels is all-impor- 
tant to this author and motiva- 
tional research thus represents to 
him the application of social 
science teaching to the problems of 
human motivation. 

He discusses actual techniques of 
persuasion and communication, not 
only in business, but also in govern- 
ment, teaching, 


chology and manipulation are aimed 
at loftier uses than selling more 
beer or soap, although he defends 


the need for commercial influencing, | 


too. 


Soup Manual 


Soup MANUFACTURE: CANNING, DE- 
HYDRATING & QUICK-FREEZING. By 
Raymond Binsted and James D. 
Dewey, London Food Trade Press, 
Ltd., 7 Garrick St., W.C.2, London, 
England. 1960. 169p. 

New formulae and _ illustrations 
of latest equipment and machinery 
for the manufacture, canning, de- 
hydration and quick-freezing of all 
types of soups are included in this 
volume. 

Book is geared to the needs of 
sales and management personnel as 
well as technologists. 


Booklets & Reports 


COLOR ADDITIVE AMENDMENTS OF 
1960. Commerce Clearing House, 
Inc., N.Y.C. 17. 1960. 29p. Price: 
$1.00. Explains text of new act and 
discusses in detail the factors de- 
termining hazardous substances. 


RUSSIAN PATENTS GAZETTE. Tech- 
nical Information Co., Chancery 
House, Chancery Lane, London. 
1960. English-language guide to 
Russian patent developments, in- 
cluding a special section on chem- 
istry. 


ACCIDENT Facts. National Safety 
Council. 425 N. Michigan Ave., Chi- 
cago 11. 1960. 96p. A guide to plan- 
ning safety campaigns, reference 
includes facts on all kinds of acci- 
dents, including major industry 
rates. 


MICROSCOPIC- ANALYTICAL METHODS 
IN FooD AND DRUG CONTROL, Food 
and Drug Technical Bulletin No. 1, 
Govt. Printing Office, Washington 
25, D. C. 1960. Price: $2.00. Identi- 
fies nature and sources of food con- 
tamination with special emphasis 
on industry uses. 


raising children, | 
etc. His methods of applied psy- | 


LOWER COST 
One Unit 
Process 


— SPROUT-WALDRON COOKER-EXTRUDER 


CONTINUOUSLY 
COOKS. EXTRUDES 
CEREAL GRAINS 


Sprout-Waldron research and 
development now offers single unit 
economy for continuous pressure 
cooking or gelatinizing of cereal 
grains. The new S-W CooKER- 
EXTRUDER creates an expanded or 
non-expanded, extruded and easy- 
to-handle product in one efficient, 
low cost production process. 

Simplified operation and mainte- 
nance provide an infinite variety of 
product sizes and shapes. Steam pres- 
sure replaces mechanical friction “cook- 
ing” — with only %4 to % the horse- 
power of friction type extruders. 

Positive control throughout includes 
provision for variable cooking tempera- 
tures, cooking retention time, degree of 
material agitation and product size- 
shape. - 


1—degerminated corn 
flour, 2—oat cereal 
mixture, 3—expanded 
dog food— extruded 
through a \%” hole. a 


\ a a 


Write for Specification Sheet 224 
and complete information. 


SPROUT-WALDRON 


Muncy, Pennsylvania 
Size Reduction * Size Classification * Mixing 
Bulk Materials Handling °* Pelleting 


CIRCLE 151 ON READER SERVICE CARD 151 





RECENT INVENTIONS 





PRODUCTS 


Coffee Bean Powder Com- 
pressed Into Tablets and 
Packed Into Cans for Sub- 
sequent Evacuating, Roast- 
ing and Cooling.—F. J. 
Baume, San Francisco. No. 
2,933,394. 


Decaffeinated Soluble Cof- 
fee Extract Preparation.— 
I. L. Adler, General Foods 
Corp., White Plains, N. Y. 
No. 2,933,395. 


Malt Beverages Character- 
ized by Presence of at least 
7.5 ppm. Adenin.—G. H. 
Kinsman, Basic Products 
Corp., Milwaukee. No. 2,- 
938,795. 


Ground Meat Product Con- 
taining 1-20% Oil-Free Cit- 
rus Peel Meal.—W. J. Zick, 
B. Heller & Co., Chicago. 
No. 2,938,796. 


Gum Confection Compris- 
ing Water-Soluble, Unhy- 
drolyzed Dextran — H. A. 
Toulmin, Jr... Common- 
wealth Engineering Co. of 
Ohio, Dayton. No. 2,938,797. 


Bakers’ Icing Comprising 
Sugar and Hydroxyalkyl 
Dextran as Stabilizing and 
Bodying Agent. — H. A. 
Toulmin, Jr.. Common- 
wealth Engineering Co. of 
Ohio, Dayton. No. 2,938,- 
798. 


Blood-Base Pigmenting 
Composition for Coloring 
Meat and Fish Products.— 
L. Sair, The Griffith Lab- 
oratories, Inc., Chicago. No. 
2,938,800. 


PROCESSING 


Preparing Cooked Rice for 
Freezing by Breaking 
Starch into Gelatinous Mass 
with Fluffy Surface and 
Rice Cohering to Each 
Other.—C. R. Miller, Dallas, 
Tex. No. 2,938,802. 


Making Frozen Seafood 
Product That Won’t Break 
Apart During Handling and 
Cooking.—T. S. Gorton, Jr., 
Cambridge, Mass. No 2,- 
938,803. 


Preserving Protein Foods 
by Disintegration, Heating, 
Straining Out Insolubles, 
Adding Fermentable Carbo- 
hydrate and Storing at Low 
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Temperature.—H. J. Hest- 
nes, Wrentham, Mass. No. 
2,933,398. 


Homogenizing Macerated 
Whole Citrus Fruit to Pre- 
serve Product—J. P. Ha- 
man, Whole-orange Corp., 
Orange, Conn. No. 2,935,- 
407. 


Draining Off Wort Simul- 
taneously Through Multiple 
Draw-off Levels in Strain- 
ing Tank—F. H. Schwai- 
ger, Anheuser-Busch, Inc., 
St. Louis. No. 2,936,236. 


Producing Sour Milk Prod- 
ucts with Aid of a Starter. 
—A. Schmidt-Burbach, Ber- 
lin, Germany. No. 2,936,237. 


Manufacturing Hard Butter 
Having a Desired Melting 
Point.—T. J. Weiss, Swift 
& Co., Chicago. No. 2,936,- 
238. 


Preparing Liquid Whole 
Eggs for Freezing by Pas- 
teurizing, Cooling and Pres- 
sure Pumping. — F. L. 
Kauffman, Swift & Co., 
Chicago. No. 2,936,240. 


Forming a Hollow Cooked 
Meat Product.—A. Zitin, 
Royalist Provision Co., 
Philadelphia. No. 2,937,092. 


Processing Whipped Fat 
Product Emulsion with 
Over 20% Overrun.—W. A. 
Gorman, National Dairy 
Products Corp., N.Y.C. No. 
2,937,093. 


Compressing Cured Pork 
Belly in Mold and Heating 
to Obtain Color Fixation.— 
H. N. Draudt, Hygrade 
Food Products Corp., De- 
troit. No. 2,937,097. 


Passing Rice Grains 
Through Liquid Sprays of 
Progressively Increasing 
Temperatures, Gelatinizing 
and Drying to Produce 
Quick Cooking Product. — 
A. K. Ozai-Durrani, Stutt- 
gart, Ark. No. 2,937,946. 


Improving Wort Clarity by 
Adding Polyvinyl Pyrroli- 
done to Precipitate Addi- 
tional Trub and Chill-Haz- 
ing Substances. — W. D. 
McFarlane, Canadian Brew- 
eries, Ltd., Toronto. No. 2,- 
939,791. 


Milling Flour to Improve 
Cake-Baking  Characteris- 


tics by Gradual Reduction 
Roller, Air Classifying and 
Impact Reduction Steps.— 
L. C. Mertz, General Mills, 
Inc., Minneapolis. No. 2,- 
941,730. 


Adding Selected Calcium 
Salts to Improve Yeast- 
Leavened Baked Products. 
—G. E. Findley, Dallas, 
Tex. No. 2,941,887. 


Preparing Coagulation-Re- 
sistant Cream-Style Vege- 
tables By Blending Solid 
and Cream Components 
with Steam Injection.—J. L. 
Welch, Green Giant Co., 
Le Sueur, Minn. No. 2,941,- 
889. 


PACKAGING 


Evacuating Entrained Air 
From Porous-Walled Bag 
Body Suspended From Fill- 
ing Tube by Applying Dual 
Suction Devices to Opposite 
Walls of Bag.—F. L. Hop- 
kins, Bemis Bro. Bag Co., 
Minneapolis. No. 2,938,314. 


Mechanically Packing Fruit 
Into Cases by Automatical- 
ly Feeding in Progressive 
Rows.—I. Johannes, Mil- 
dura, Victoria, Australia. 
No. 2,938,315. 


Packaging Sliced, Stacked 
Meats in Transparent, 
Snug-Fitting Plastic Wrap- 
per and Sealing One End 
With Flat Rigid Metal Disk. 
—O. E. Seiferth, Oscar 
Mayer & Co., Madison, Wis. 
No. 2,938,801. 


Apparatus for Filling Fruit 
Into Jars Supported Over 
Vibrator—T. G. Thorpe, 
Hicksville, N. Y. No. 2,939,- 
495. 


End-Trimmed Franks 
Wrapped in Combination 
Central Non-Heat Conduct- 
ing and End-Heat Conduct- 
ing Wrapper for Electrical- 
ly Cooking by Inserting 
Package Between Pair of 
Electrodes.—J. S. Richman, 
Philadelphia. No. 2,937,793. 


EQUIPMENT 


Automatically Building Up 
Tiers of Uniform Shape and 
Size Products for Case 
Packing. — M. Salwasser, 
Reedley, Calif. No. 2,941,- 
339. 


Meat Comminutor With 
Chamber-Enclosed  Rotat- 
able Impeller.—J. R. Urs- 
chel, Valparaiso, Ind. No. 
2,938,558. 


Continuous Cooker for 
Deep-Fat Frying Foods— 
W. O. Giles, Orlando, Fla. 
No. 2,936,698. 


Irradiator Comprising Radi- 
ation Chamber, Radiation 
Source, Evacuated Tube to 
Maintain Chamber at Re- 
duced Pressure, Air Lock 
and Product Conveyor. — 
R. C. Gordon, Armour & 
Co., Chicago. No. 2,938,803. 


Poultry Dressing Machine 
for Removing Feathers.—F. 
Corey, Pickwick Co., Cedar 
Rapids, Ia. No. 2,939,171. 


Starch Collecting Unit Con- 
sisting of Swinging Brush 
and Suction System for Re- 
moving Starch From Con- 
fections.—R. L. Greenberg, 
National Equipment Corp., 
N.Y.C. No. 2,939,408. 


Combination Pulverizer and 
Classifier—J. T. Haigh, 
Strong-Scott Mfg. Co., Min- 
neapolis. No. 2,939,638. 


Cutter for Severing Frozen 
Slabs of Fish Into Side-by- 
Side Sticks, Comprises 
Product Conveyor and 
Series of Cutters Above and 
Below Belt.—F. X. McCaf- 
fery, General Foods Corp., 
White Plains, N. Y. No. 
2,941,560. 


Cracker-Sandwich Filler.— 
F. E. Fowler, Athens, Ga. 
No. 2,941,698. 


Inclined Vibratory Strainer 
for Separating Cheese 
Curds from Whey.—C. B. 
Sjoholm, Aktiebolaget Sep- 
arator, Stockholm, Sweden. 
No. 2,942,343. 


Poultry Chiller For Moving 
Carcasses Through Below 
45F. Agitated Liquid.—D. 
B. Van Dolah, Swift & Co., 
Chicago. No. 2,942,429. 


Oven for Baking Leavened 
Flour Products by Heating 
Products About 5 Min. Ex- 
ternally Without Crust 
Formation, High Frequency 
Dielectric Heating, and 
Heating to Form Crust.— 
J. L. Lue, Kemper Limited, 
London, England. No. 2,- 
942,562. 
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PROFITABLE BRANDS 


START WITH 
CHERRY-BURRELL 
PROCESSING EQUIPMENT 








Cherry-Burrell equipment processes liquid eggs 
profitably for the SK Produce Co. 


Equipment for 
homogenizing, heating, 
cooling, flavorizing, 


storing, separating, freezing, 


SK supplies liquid eggs for bakeries and 
mayonnaise manufacturers. The product must 
be pasteurized and carefully processed to meet 
very high quality standards. SK wasn’t satis- 
fied with existing processing systems. They 
were too costly, too complex. The Company 
asked Cherry-Burrell to design a new one. 


Cherry-Burrell engineers tested the product in 
their laboratories and devised a system built 
around the Superplate Heat Exchanger Pas- 
teurizer. The system features fully automatic 
controls. 


The continuous, closed circuit system pasteur- 
izes liquid eggs in one complete operation — 
processes 6000 pounds per hour, a profitable 
volume, especially with the system’s cost-saving 


mixing, packaging and conveying. Write for your free catalog. 


advantages the previous 


method. 


over step-by-step 


The closed circuit protects against contamina- 
tion. The final product meets all standard 
bacteria destruction requirements. And auto- 
matic temperature controls help produce a 
consistently good product. Result: econom- 
ically produced, high quality liquid eggs for 
SK customers. 


Highly trained technicians will test your prod- 
uct without obligation in a Cherry-Burrell 
laboratory. They will show you how Cherry- 
Burrell food processing equipment can help 
you improve your operation and profit position. 
Your specialists are invited to participate in 
the testing. Call or write Cherry-Burrell today. 


CHERRY-BURRELL 


CORPORATION 


CEDAR RAPIDS, IOWA 











an Inch — fF’ 


a 


to z 
FOAM 


use Dow Corning 
Silicone Defoamers* 


There’s a right tool for every job. In foam 
control it’s Dow Corning silicone anti- 
foamers or defoamers job-proved 
thousands of times over as the most 
efficient, most economical, and most versa- 
tile foam suppressors available. 


* At prescribed levels, are sanctioned by FDA 


FREE SAMPLE 


and new manual on foam control 


Dow Corning]! 
CORPORATION 


MIDLAND micnican| 


Dept. 3710 
Please rush a FREE SAMPLE of a Dow C 


silicone defoamer for my product or process, 
which is (indicate if food, aqueous, oil or 


orning 


other 


NAME 








COMPANY 





ADDRESS 
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ADVERTISERS IN THIS ISSUE 


This index is published os a convenience. 


Aaron Equipment Co. ........ 
Allied Chemical Corp. 
General Chemical Div. 
Allied Equipment Co. 
Aluminum Co. of America 


American Steel & Wire Div. of 
United States Steel 


American Stores Co. 
Anheuser-Busch, Inc. 

Bulk Corn Products Co. 
Atlas Mineral Products Co. 
Automatic Transportation Co. 

Div. of the Yale & Towne Mfg. Co. 


Best Equipment Co. 
Bliss Co., E. W. 
Brill Equipment Co. 
Buffalo Meter Co., 


Cargill, Inc. 
Carrier Conveyor Div. 
Chain Beit C 
Centrico Inc. 
Chas. T. Main, Inc. 
Chemical & Process Machinery Corp. 
Cherry-Burrell Corp. 
Clinton Corn Processing Co. 
Clupak, Inc. 
Container Corp. of America 
Corn Products Sales Co. 
Corn Products Div. 
Crompton & Knowles Packaging Corp. 
Crown Zellerbach Corp. 
Gaylord Container Div. 


Crown Zellerbach Corp. 
Western-Waxide Div. 


Co., The J. H., Div. of the 
leveland Automatic Machine Co... 


Detecto Scales, Inc. 
Diamond Alkali Co. 


Distillation Products Industries 
Div. of Eastman Kodak Co. 


Dodge Mfg. Corp. .. 
Dodge & Olcott, Inc. 
Dow Chemical Co., 
Dow Corning Corp. 

Du Bois Chemicals, Inc. 


du Pont de Nemours & Co. 
E. 1., Industrial 
es 


(Inc.), 
& Biochemicals 


Ekco-Alcoa Containers Inc. 
Equipment Clearing House, Ine. 
Eriez Mfg. Co. .. 

Exact Weight Scale Co., 


FMC Packaging Machinery Div., 
Stokes & Smith Plant 

Filpaco Industries 
The Filter Paper Co. 

Firmenich Inc. 

First Machinery Corp. 

Flavorex Co., The 

Food Development Laboratory 


Food Machinery & Chemical Corp. 
Canning Machinery Div. ; 


Foster D. Snell 
Frick Co. 


Fuller Co., Subsidiary of General 
American Transportation Corp. 


G & H Products Corp. ; 
Goodrich Industrial Products Co., 
B. F. 


Grinnell 


Hayssen Mfg. Co. 
Heil Co., The 
Hercules Powder Co. 


Hesser Maschinenfabrik Aktienge- 
selishaft, Fr. ‘ 


Hinde & Dauch Div. 

West Virginia Pulp and Paper 
Hoerner Boxes, Inc. 
Hoffman-La Roche Inc. 

Fine Chemicals Div. 
Hubinger Co. 


Illes Co., A. E. 

International Flavors a Fragrances 
Ds. 0'kg 64.0000 00.c85 669 6 Oy Oe ae 

International Salt Co. 
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Jefferson Chemical Co., Inc. 
Jenkins Bros. 
Jones & Laughlin Steel Corp. 
Container Div. 
Kehoe Machinery Corp., Lester 
Kelco Co. 
Kimberly-Clark Corp. ...... Second Cover 
Knox Glass, Inc. 


Ladish Co., Tri-Clover Div. 

La Porte Mat & Mfg. Co. 
Lassiter Corp., Permoglass Div. 
Lewin Associates : 
Link-Beit Co. 

Loeb Equipment Supply Co. 


Machinery & Equipment Co. 


Machinery & Equipment Co 
Used Div. Haring Equipment Corp. 156 


Mack Truck, Inc. 


Miles Chemical Co. i 
Div. of Miles Laboratories, Inc. ... 94 


Mixing Equipment Co., Inc. 


Nash Engineering Co. 
National Starch & Chemical Corp. 
Neptune Meter Co. 
Niagara Blower Co. 
Nichols Engineering & Research 

Corp., Nerco-Niro Spray Dryer Div. 86 
Norda Third Cover 
Nutritional Research Associates 


Oakite Products, Inc. 
Olin Mathieson Packaging Div. 
Owens. Illinois 


Paterson Parchment Paper Co. 

Perry Equipment Corp. 

Pfaudier Permutit Inc. 
Pfaudier Div. 


Pfizer & Co., In 
Chas. Chemical Sales Div. 


Pneumatic Scale Corp., Ltd. 


R P M, Inc. 
Red Star Yeast & Products Co. 


Red Star Yeast & Products Co. 
Nutrition Div. 


Refined Syrups & Sugars, Inc. 

Resina Automatic Machinery Co., Inc. 

Riegel! Paper Corp. TERE Pari 

Riverside Foods 

Robertshaw1Fulton Controls Co. 
Fulton: Syliphon Div. . 

Ruderman Machinery Exchange va 


Sarco Co., Inc. 

Savage Brothers Co. 

Schwarz Laboratories, Inc. ; ; . 

Sheffield Chemical, Div. of National 
Dairy Products Co. no 

Speas Co. 

Sprout-Waldron ee OP 

Standard Oil Co. (indiana) 

Stange Co., Wm. J. 

Stephens-Adamson Mfg. ‘Co. 
Engineering Div. .. 

Strahman Valves, Inc. 

Strasburger & Siegel, Inc. 

Sunkist Growers . 


Surface Combustion 
Div. of Midland Ross Corp. 


Systems Engrg. & Mfg. Co., Inc. 


Taylor Instruments Companies 
Triangle Package Machinery Co. 


Union Standard Equipment Co. 


United States Steel ; 
American Steel & Wire Div. 


United States Testing Co., Inc. 
Urschel Laboratories Inc. 


Vapor Heating Corp. 

Viking Pump Co. 

Virginia Dept. of Conservation & 
Economic Development 


Webb & Co., Inc., R. D. 
Werner Machinery Co. 
West Carroliton Parchment Co. 


Yarnall-Waring Co. 
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Do You Use 


ONION 


AN D 


GARLIC *? 


Then You'll Want To Try the Two New D&O Products 


DOLCOSEAL ONION 


AND 


DOLCOSEAL GARLIC 
These Advantages 


FRESH OIL FLAVOR 





INSTANT SOLUBILITY 





NON-HYGROSCOPIC 





DOLCOSEAL ONION AND GARLIC are spray-dried products 
made from pure, natural oil, of a quality available only from D&O. 
Equal in flavor strength to dehydrated onion and garlic, their sta- 
bility and storage life far exceed that of the former. They are 
instantly soluble in water, yielding a crystal clear solution and non- 
hygroscopic (will not cake in storage or ball up in a slurry.) The 
flavor and aroma are that of natural onion and garlic, and are in- 
stantly available, requiring no time for leaching out. In most appli- 
cations, starting recommendations call for the use of one pound of 
DOLCOSEAL ONION or GARLIC to replace one pound of dehy- 
drated material. Write today, or contact your D&O representative 
for trial quantities! 


180 VARICK STREET » NEW YORK 14, N.Y. 


DODGE & OLCOTT, INC. Bugriirmat 
ESSENTIAL OILS - AROMATIC CHEMICALS - FLAVOR BASES - DRY SOLUBLE SEASONINGS “Oquummmmmmmmmn®” 
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CLASSIFIED ADVERTISING 


EMPLOYMENT 


EQUIPMENT—USED or RESALE 


SERVICES 





i—CHISHOLM-RYDER Tep and Bottom Case Sealer 
i—BURT Caser 208 x 208 

2—STANDARD KNAPP Labelers 

i—STANDARD KNAPP Unscrambler 

I—NEW WAY Caser 208 x i09 

I—KEEBLER Vienna Cutter 

i—006 Vacuum Closer—Change Parts 2/1! thru 401 
I—CANCO 400 Closing Machine for 208 x 208 
I—PFAUDLER 14 Pocket Filler 

2—ELGIN 2-Lane Fillers 

i—GLOBE Lard Filler 

2—INGERSOLL-RAND {2x6 Vacuum Pumps 


RIVERSIDE FOODS 
P. O. Box 934, Fort Worth, Texas 


MELVIN ROSENTHAL 
MA 6-2827 








VALUES GALORE! 


I—Elgin Dual Piston Filler to 32 ozs. 

2—Elgin & Haskins Semi-Automatic Cappers 

2—Stainless Steel Washing & Cooling Con- 
veyors 15' and 40° w/7" $.S. Mesh Chain 

I—N. J. MX Pony Labeler 

Ii—Vertical $.S. Tank—3000 Gals 

i—Cyclotherm Package Boiler 20 H.P 

I—S&S Mode! G-! Stainless Steel Auger Filler 

|1—Triangle Carton Giver & Sealer 

6—Stainless Jack. Kettles 50—300 Gals 

4—Hercules 8° & 16" Sq. Type 316 Stainless 
Steel Filters 

Blenders, Agitators, Conveyors, Tanks 

WRITE FOR BULLETIN A-45 


The Machinery & Equipment Company 
91-93 New Jersey Railroad Ave. 
Nework 5, N. J. MArket 2-3103 


etc 


IN STOCK AT LOEB'S .... 








Atomizer: Mikro type 5MA, st. steel. 

ppers: Resina, P. > 
Centrifugal: Tolhurst 20” type 3 
Disintegrators: Rietz RDI8-P 75 _ “RD: 12 = 
Disperser-Homogenizer: Tri-Homo #10, 30 h 
Dryers: Devine 2 x 4 vac. drum st. steel 
Dryer: Devine #7 13-shelves 60” x 7’ 
Dryer: Bowen lab. spray, st. steel 
Dryer: American double. rum 24 x 48”. 
Evaporator: Buflo st. st. 94 sq. ft. 
Filler: Mojonnier #90, 14 head, st. st. 
Fillers: liquid vacuum, siphon, —, 
Fillers: Stokes, Colton, Elgin, Geyer, M 
Fillers: powder Speedee, Triangle, Stehen i : ‘Sm 

: Pfaudier King 9-spout rotary st. steel. 

Filter Press. Shriver st. st. 24” 17-chambers. 
Filters: Int. pressure—Alsop, Spargler, Lomax. 





Homogenizers: 25, 60, 125, 

Kettles: Stain. Steel with or without agitators. 

Labelers: Burt, Standard-Knapp, N. J. Pony 
beirites, Pneumatic Seales duplex. 


Capem 


dna 


ith. 


Gluer, carton; Stand.- ee, Ferguson, Triangle. 


La- 


Mills, 
JayBee, 
Enterprise vertical 15 


Mikro, Gump, Prater, Raymond 


5 gage Fitzpatrick. 


oy > 


Mixers, dough type: olegie and double arm. 


Glen Power Bagg 
: 50 to 2000 Ib. capacity. 
: Treneuras model B. 


acka: 
Vacuum Pan: Rogers 6’ st. steel. 


Vacuum Pan. Harris 42” st. 


i. 


Pasteurizers: Cherry Burrell 200 000 gal. 


Pellet Mill: 


Sprout Waldron mod. S018, 15 hp. 


Plate Cooler: 


Sereen: 


one model 41 


Sealers, A-B-C m 
— Cove ‘model A3901- 8. 


weeo type 316 st. st. 18”. 


Fabiet Tecamae Stokes DD2 23 station. 


Tanks: 
Tank: Pfaudler 2500 gal 


Stain. steel 25 gal. to 1200 gal. 
line 


Votator: |- syetinder. st. 


* TELEPHONE SEeley 8-1431 


EQUIPMENT SUPPLY CO. 


820 WEST SUPERIOR ST 


CHICAGO 22, ILLINOIS 





SPRAY DRYING 


Pharmaceuticals, Chemicals, etc 
stainless equipment, including sanitary piping, 
mixing tanks and packers Located New 
on railroad siding Available on contract or 
When inquiring give full particulars 


BOX FE-19 
c/o FOOD ENGINEERING, Chestnut ot 56th, Phila. 3 


Foods 


volume 


Complete 
pumps 
York are 
unit 


a 


9 











MODERN PACKAGING EQUIPMENT 


SAVINGS: 50% AND MORE 
@ JUST RECEIV#D @ 
Standard-Knapp Model 429 Top and Bot- 
tom ase Sealers with Compression 
Units 
Package Machinery FA4 Wrapper with 
Electric Eye and Refrigerater coolin 
unit. Also, model DF 








PNEUMATIC SCALE CO. Medium Double Package 
Makers 

PNEUMATIC SCALE CO. Heat 
Machine with Taggers 

PNEUMATIC SCALE CO. High Speed Cartoning 
Lines—Feeders, Bottom Sealers, Rotary Filters & 
Top Sealers 

PNEUMATIC SCALE CO. Synchronized Liquid 
Filling Line consisting of: Invert type Air 
Cleaner, 20 Spout Stainless Steel Filler, 4 Head 
Rotary Capper, Duplex Labeler 

PNEUMATIC SCALE COFFEE BAGGING COM- 
BINATiON—forms double wali bag, fills | tb 
coffee, Tin-Tie Closure 

CECO MODEL 40 Adjustable Cartoner with Auto- 
matic Carton Feeder. Also 3901. 

RESINA RU 120 OAPER. PNEUMATIC: I, 
4 Head Capper 

PACKAGE MACHINERY 
Wrappers with Electric Eye 

KARL KIEFER, 24 Spout Stainless Steel Rotary 
Vacuum Filler, synehronized to Karl Kiefer 
Bottoms-Up Rotary Bottle Cleaner. 

BATTLE CREEK, Model 246, Wrapping Machine, 
equipped with Oliver Heat Seal Label Attach- 
ment 

TRANSWRAPS, Models 
tric Eye 


Seal Tea Bag 


3 and 


Hayssen and Scandia 


A, B and C—with Elec- 


Partial List—Send for complete list of 
equipment in stock 


TOP PRICES FOR SURPLUS 
PACKAGING EQUIPMENT 


ALLIED EQUIPMENT co. 


940-946 Nepperhan Ave Y 
Phone: Yonkers § 


nkers 3 


0442 











Li 


a BRILL suy 


iS THE BEST BUY 





SPECIALS 
2—Louisville 8’ x 50’ Hot Air Rotary 
Dryers, 304 8.8. 
1—Harris 3 dia. 304 8.8. 
Evaporator with coils. 
1—Wyssmont 304 S.C. Turbo Dryer 
6’2” x 10'4” high, 24 shelves. 


1—Buflovak Vacuum Shelf Dryer, 20 
—60” x 80” shelves. 


1—Bird 18” x 28”, 316 S.S. solid bowl, 
continuous Centrifuges. 


1—Pfaudler 35 gal. stainless steel 
Distillation Unit, condenser and 
jacketed receiver. 


1—Struthers Wells 2000 gal. 
icktd. agtd. Reactor. 


2—Buflovak 42” x 120” 
double drum Dryers. 


4—Sweetland Filters, #7, 


1—Devine Vacuum Shelf Dryer, 
40” x 43” shelves. 


1—Abbe, 1,000 Ib. aluminum Power 
Mixer, 7% H.P. motor. 


2—Bantam Mikro Atomizers §8.S. 


single effect 


316 8.S. 
atmospheric 


#10, #12, 
10— 


EQUIPMENT COMPANY 


35-37 Jabez St., Newark 5, N. J. 
OR 
4101 San Jacinto, Houston 4, Texas 











SPECIAL OFFERINGS 


100 to 600 gal. S.S. Water Jacketed Tanks 
. &.S. Insul. Tanks 
8.S. Tanks, top agitator 
8.8. Plate & Cabinet Type Heat poaacem 
Worthington Air Compressor, 3 H.P 
i¥o" x 2” Waukesha Pumps 
40. and 60 H.P. Cleaver Brooks Boilers 
30 and 50 H.P. Clayton Boilers 
3 x 3, 5 x 5, and 6 x 6 Ammonia Compressors 
_, 4 1500 -_" S.S. Homogenizers 
2 H.P. Hobart Mixer 
milk ‘Bottle Washers & Fillers 
*75 and #176 Canco Container Fillers 
40 to 300 gal. Continuous lee Cream Freezers 
20’ Coal Conveyor 


WE FLY TO BUY 
LESTER KEHOE MACHINERY CORP. 


2581 Richmond Terrace, Staten Island 3, N. Y. 
Gibraltar 7-3410 
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STAINLESS STEEL TANKS 


(all Sanitary polished) 


i—5,000 gal. 9 dia. x 106” deep. 

i—1{,800 gal. 7°10” dia. x 52” deep 

i—1,100 gal. 5’ dia. x 8 deep. 

i—1,000 gal. 64” dia. x 46” deep 

5—750 gal. 5’ dia. x 56” deep. 

2—650 gal. 5’ dia. x 4’6” deep 

i—500 gal. 46” dia. x 4’6” deep. 

i—4,000 gal. 86” dia. x 11’ Ig. Insulated 

i—3,000 gal. 6 dia. x 20 Ig. Insulated 

i—1,250 gal. & dia. x 6&6” dp. Insulated. 

i—500 gal. 4’ dia. x 5’8” dp. Insulated. 

i—3,000 gal. & dia. x 15’ dp. with coils, for 
VACUUM. 


5—TRUCK TANKS: 1,350 to 2,500 GAL. Single 
and double compartments. 


ALSO FOR SALE 


I—VOTATOR: three 6” x 46” S.S. Cylinders. 

10—S.S. sanitary HEAT EXCHANGERS, shell and 
tube, 50 te 150 sq.ft. 

2—VACUUM PANS-6’ dia. 
sanitary. 

i—TRIPLE perce EVAPORATOR, 2085 sq. ft. 
with FINISHING PAN and PREHEATERS, 
all S.S. pon ea 


with coils, all S.S. 





Four Buflovae DOUBLE EFFECT EVAPOR- 
ATORS, (608-7086-840-1025 sq. ft. each) with 
condensers, pumps, supports, ete. Stainless 
Steel Sanitary. 











BEST EQUIPMENT COMPANY, INC. 


CHICAGO 26, ILL 
ador 2-1452 


WwW. HOW grate 
Mbas 
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33 cu ft SS ribbon blender. 

Mikro pulverizers models 3 
10 cu ft SS double cone blender. 
Lee 300 gallon S$ jacketed kettles. 


CHEMICAL & PROCESS MAC 
51.52 9th St., Brooklyn 15, M- 


TH, 2-TH. 


HINERY CORP. 
Y. HY 9-7200 


OCT. SPECIALS 


F.M.C. 12 pocket SS Can Filler #120 MCI60 
Pfaudier 1500 gal. glass lined Storage Tank 
New Howes Eureka 3'x5' Sifter, '/2 H.P. mtr. 
Star 12" Disc Filter, 20 discs, w/ pump & mtr. 
Standard-Knapp Can Labelers, all sizes. 
World Twin Turret Labeler #C10006, 120 pm 
U. S. Rotary NA22 spt. SS Vacuum Filler 34592 
Transwrap model A Packaging Machine 
King Pfaudier SS 9 pocket Filler for #10 

WE BUY COMPLETE PLANTS 

OR SINGLE UNITS 
WHAT HAVE YOU FOR SALE? 


YOU CAN BANK ON 


Equipment Clearing House, Inc. 
111 33rd Street, Brooklyn 32, N. Y. 
SOuth 8-445|—4452—8782 





HEADLINERS 


I—Mojonnier 1550 sq. ft. triple effect evap., 
st. st., sanitary, with preheaters, finishing 
pan, etc. 


I—York Freon 12 comp., 63%,x5, 40 HP. 
4—Groen 150 gal. st. st. jktd. shallow kettles. 
3—Sharples #16-NF st. st. no-foam. 
10—Sharples #AS-16V inconel centrif., 3 HP. 
1--Tolhurst 48'' 1304 SS susp. centrifugal. 
6—A.T.&M. 40'' 1304 SS susp. basket centrif. 


12—Buflovak 42'' x 120°' double drum dryers, 
ASME 1607# drums 


400'—Alvey live-roller conveyor: 6 pcs. 
I—Sparkler 18-D-8 st. st. filter. 


I—Niagara 353-36, 54 sq. ft. 7304 SS filter. 
2—Davenport #1A dewatering presses. 


centrif., 


26'-80'. 


6—Davenport #2A dewatering presses. 

I—Buflovak 5’ x 12' drum dryer—VAC—UN- 
USED. 

I—Link-Belt 3° x 8' 1304 SS screen. 


6—Stainless vacuum tanks with coils: 
3000, 2800, 2000, 1750, 1250 gal. 


2—Fitzpatrick comminuting machines #D, F. 


3700, 


i—Resina auto, single head capper. 


60—Baker Perkins size #17, 200 gal. dbl. arm 
jacketed mixers. 


3—Sharples #C-20 Super-D-Hydrators, T316 SS. 


EQUIPMENT CORP. 
1411 N. SIXTH ST. 
PHILADELPHIA 22, PA. 


POplar 3-3505 














BARGAINS FOR SALE 


The Ruderman Machinery Exchange of 
Gouverneur, N. Y., one of the largest di- 
versified Machinery & Equipment Dealers 
in America, can furnish you with prac- 
tically all your needs in Modern Ice Cream, 
Milk Plant and Electrical Equipment at 
but a fraction of the original cost. 


WRITE—WIRE—PHONE FOR YOUR NEEDS 


RUDERMAN MACHINERY EXCHANGE 


Gouverneur, New York Telephone 333-334 


For Sale: Racine S-! sucker machine and com- 
plete equipment for manufacture of suckers, 
including sizer, 5-ft. web removing drum, cool- 
ing chamber with compressor and conveyor. 
This equipment used for limited research. In 
new condition. Will sacrifice. 


BOX FE-22 
c/o FOOD ENGINEERING, Chestnut at 56th, Phila. 39 














“OUTSTANDING VALUES” 


STAINLESS COILS 


In Our Stock 
23—Langenskomp Coils, 2!/."" and 3'' Tubing 
Three turns per coil. 42'' and 60'' mean diam- 
eter. Excellent condition. 


Priced Low for Quick Sale 
Wire or phone collect—GA 1-1380 





MODERN U 
REBUILT 

MACHINERY —au 
At Great Savings 


pesege meshinery Models FFH, FF, FA, FA-2, 
FA-4 Wrappers. With ‘and without Elee- 
pag ‘tees and Labeling Attachments. 

Hayssen, Oliver, Package Machinery, Battle Creek, 
Hudson Sharp and Miller Wrappers—all sizes. 
Pneumatic Seale High Speed gos Cartoning 

Lines, with and without Liners, Tite Wra 
Transwrap Model B with Seale Feed, Electric Eyes. 
Standard Knapp, A-B-C, Ferguson Carton Sealers. 
Ceeo Model 40 and = 3901 Carton Sealers 
Baker Perkins, Day, W. & P. Heavy Duty Jacketed 

Mixers, 5 to 150 9 
Day Dry Powder Mixers, 25 to 2000 Ib. 

Groen 100 gal. Stainless Steel sJacketed P Mixing 

.,, Kettle. pie 150 and 500 gal. 

eel! keted Kettles, 30. 100, 150, 350 


gal, 
Fitzpatrick Models D, D6, K, S.S. Comminuters. 
Mikro Models ISH, 2TH, 3TH, 4TH Pulverizers. 
Mixers, Labelers, Fillers, Sifters, Grinders, Pul- 
verizers, all makes, sizes and capacities. 


Complete Details and Prices on Request 


UNION STANDARD EQUIPMENT CO. 


318-322 Lafayette St. 167 No. May Street 
New York 12, N. Y. Chicago 7, Illinois 
CAnal 6-5333-4-5-6 SEely 3-7845 
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IMMEDIATE DELIVERY 


MIXER: Two barrel Artoflex; Baker Perkins 17 
DAM & VIM; New Areco liquid mixers high 
and low speed. 


MILLS: Cage mill w/ 


motors; Fitz. Mod. D6; 
Mikro Mod. 2 TH; 
RD 18P. 


Rietz disintegrator Mod. 
TANKS: 1,000 gal. S/S, 1,500 gal. S/S; 6,500 gal. 
S/S. New 500 gal. S/S. 


FILLERS: Burt Mod. L Sines: FMC 6 pkt. 
juicer S/S for No. 10 ¢ 
WRAPPERS: Hayssen 3-725-9; Oliver 799 M. 


KETTLES: (7) 100 gal, 90 psi. S/S Groen tilting 
| nwa Ma gal. S/S jacketed; 40 gal. S/S clad 
el N. 
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LABELERS: Burt “ne for No. 


Fi Ae RS: Sparkler Mod. 


10 cans; New 
Jersey Mod. 86 


R 2s, Kux hi speed 
25, Colton 3'2T aa 4%T 


List your idle machinery 
Send for our catalog No. 160 


Write—Wilre—Phone 


AARON EQUIPMENT CO. 


9370 Byron Street 
Schiller Park, Hlinois 
Gladstone 1-1500 


Lease eee eee ee ee ee eee ee 


Quality Equipment 


At Reasonable Prices 


3 Pneumatic Scale Aut. Lines incl. 


16 Sp. S.S. Rotary Filler, Duplex 
Labeler, Bottle Cleaner, Capper. 
3 


FMC Automatic No. 10 Can Filler. 
Model No. 60; 6 Stainless Spouts. 
Hope Stainless 4 Piston Filler. 
FMC Hand-Pack Filler; 30 Ports 
Horix Gravity-Vac. 14 Spout Filler 
Stokes & Smith Powder Fillers. 
Triangle Elec-tri-Pak 4 Station 
Conveyor Type Model SO Packager. 
NJ. Poney Labelrite Labelers. 
Can Labelers by Standard-Knapp, 
FMC., Kyler, Burt and others. 
Stainless Steel Kettles-Tanks. 
Stainless Steel Vacuum Pans. 
Continental Panama Can Closer 
Standard Knapp Case Sealer +429 
Urschel, Anderson & Sterling Dicers 


Send for Complete Lists 


MACHINERY CORP. 


209-289 TENTH ST 
BROOKLYN 15, N. Y. 
STerling 8-4672 


FIRST 


LATE MODEL 
PACKAGE MACHINERY 


FILLER MACHINE 
4 SPOUT SS FILLER 
TRANSWRAP Models A & B. 


Package Machinery, Models FA., FA2. 
F10J Bundler also Hayssen, Scandia. 


Resina Capper, High Speed and Single. 
Pneumatic Straight Line 20 Head Filler. 
Pneumatic, Pony, World Labelers. 
Horix, Karl Keifer, Erte! Fillers. 


Pneumatic Scale High Speed Cartoning 
Line (also 30 CPM). 


Standard Knapp #429 Case Sealers. 


Standard Knapp High Speed Can Label- 
ers. 


PRECISION REBUILT and GUARANTEED 


43 - 34TH STREET 
R IMI BROOKLYN 32, NEW YORK 
1NC  STerling 8-1550 














FOR SALE 
Hayssen Model 5-9 Automatic Wrapper 
Model MPUS-15 Miller Wrapper 
Model MPUS-I7 Miller Wrapper & Sheeter 
20-gal. Stainless Steam Jacket Kettle with 1'2” 
outlet for 100-ib. WSP. 
300-gal. Copper Still with Condenser and Tank. 
100-gal. Read Jacketed Double Armed Dough Mixer. 


SAVAGE BROS. CO. 
2628 Gladys Ave. Chicago 12, ll. 











FOR SALE 
2—Pneumatic Seale Co. Automatic Packaging Lines. 
Each including: Double Package Maker, Filler, 
Weigher, and Tin-Tie Style Closer, for coffee or 
other dry material. 
Excellent condition $17,500 each 
Reply to: 


MR. E. S. ROSE—AMERICAN STORES COMPANY 
124 N. 15th Street, Philade phia 2, Pennsylvania 








FOR SALE 
Horix 12-spout rotary stainless vacuum filler-crowner 
for 8-oz. juice bottles; Pneumatic Scale 4-head cap 
ping machine, can be adapted for 12- 32-o0z. bottles 
and 28 mm. caps; Standard-Knapp Model MA- 
10581, 6-pack cartoner with automatic table, new 
1954; Standard-Knapp Model 429 top gluer and 
Model 610 compression unit; write for details. 


BOX FE-21 
c/o FOOD ENGINEERING, Chestnut at 56th, Phila. 39 








Professional Services 








FOOD DEVELOPMENT LABORATORY 
S. W. ARENSON, Director 

Ingredient evaluation « New Products development 
Specializing in flour shortenings milk and other 
basic ingredients e e Facilities, chemicals and 
physical laboratory, bakery, spray dryer and other 
unit process equipment 

5140 Reisterstown Road 57-01 32nd Avenue 
Baltimore 15, Maryland Woodside, L. I. 77, New York 





LEWIN ASSOCIATES 


Consultants 
PLANT DBSIGN AND LAYOUT--PROCESSING 
EQUIPMENT—PRODUCT AND PACKAGE DE 
VELOPMENT AND IMPROVEMENT WARE- 
HOUSING - DISTRIBUTION MARKETING 
RESEARCH-—ESTIMATES—-REPORTS 
1755 Broadway New York 19, N. Y 
JUdson 6-1748-9 


SCHWARZ LABORATORIES, Inc. 


Consultation on Food Problems 
Analyses of Foods and Beverages 
Food Plant Design and Process Improvement 
Research and Investigations 
legal Testimony 
Write for bulletin describing facilities and services 
230 Washington St., Mount Vernon, N. Y 
Phone: MO 4-1100 Cable: Swoknip 











FOSTER D. SNELL 


Research Loborctories 
SENSORY PANEL TESTS 
Analysis, Stability Studies, Evaluations 
Packaging Problems, Vitamin Assays 
Write For 
‘Food Facts 


St Mw. X.° it WaAtkins 4-8800 











ENGINEERING REPORTS 
DESIGN 
CONSTRUCTION MANAGEMENT 


CHAS. T. MAIN, INC. 


Consulting Engineers 


Boston, Mass Charlotte, North Carolina 


STRASBURGER & SIEGEL, INC. 


Chemists—-Bacteriologists—-Food Technologists 
Specialists in Canned and Glassed Foods 
Laboratory Services 
Testing Tomato Products, Mayonnaise, Pickles 
Oils, Fats, Beverages, Sugars, Filth in Foods, 
Food and Drug Libels, Expert Testimony 


1403 Eutaw Place Baltimore 17, Maryland 

















Employment 





HELP WANTED 





FOOD ENGINEER 


National food company desires man with B.S. in 
food technology or chemical engineering for opening 
in food product development. Work includes product 
formulation and process engineering. Experience in 
food industry desirable but not mandatory. Salary 
commensurate with training and experience. Write 
to Dr. G. Reed, Direetor of Research, Red Star 
Yeast and Products Co., P.O. Box 737, Milwaukee 1, 
Wisconsin 








Gd 
CARGILL 


RESEARCH AND SALES DEVELOPMENT 
Aggressive research enables us to offer a unique 
opportunity to original thinker with experience in 
food processing. Engineering background helpful. 
Will develop applications leading to sales for new 
infra-red heating equipment in agricultural process- 
ing. Travel from Minneapolis headquarters neces- 
sary. Write qualifications to: Mr. John Warner, 
Personnel Department, Cargill, Incorporated, 200 
Grain Exchange, Minneapolis 15, Minnesota. 











Wanted 


SITUATION WANTED 


FOOD TECHNOLOGIST, extensive experi- 
ence, manufacture, development, control, 
wide line of confectionery, chocolate prod- 
ucts, desserts, cereal products, ice cream, 
other food products, also laboratory direc- 
tion, desires position of responsibility. 


OX FE-25 
c/o FOOD ENGINEERING, Chestnut at 56th, Phila. 39 


WANTED 
EXPERIENCED FLAVORIST 


or 


FLAVOR CHEMIST 


In expanding its flavor operations International Flavors & Fragrances 
Inc. is seeking the services of a flavor chemist or flavorist with a 
minimum of 10 years experience in flavor creation and application as 
well as in food technology. Chemistry degree preferred but not 
required depending upon training and working experience. 


This is an unusual opportunity for an individual with outstanding 
qualifications. Please send resume with complete details including 


salary requirements to 


* 2 JOSEPH |. BRENNAN, Personnel Manager 


International Flavors & Fragrances Inc. 
417 Rosehill Place, Elizabeth, New Jersey 


Ingredients for 
The Food Processor 





WANTED 


Anderson continuous press as used for 
coconut oil extraction, or equivalent of 


other make. 
BOX FE-24 


c/o FOOD ENGINEERING, Chestnut ot 56th, Phila. 39 











WANTED 
Air separator, double Whizzer type 


6 to 10 feet diameter. 


BOX FE-23 
c/o FOOD ENGINEERING, Chestnut at 56th, Phila. 39 








Carrot Oil Makes Food Golden Yellow 


Like butter, carrot oi! contains natural carotene— 
not synthetic. Used for vitaminizing food products 
where a yellow color is desired. No fishy odor 
or taste. Send for catalog and sample. 
NUTRITIONAL RESEARCH ASSOCIATES 
205 Broad St., So. Whitley, Ind. Phone 100 








158 


FOOD Engineering, OCTOBER, 1960 





Reader Service 


FOR MORE INFORMATION AND LITERATURE 
CIRCLE NUMBERS, WRITE NAME AND ADDRESS, AND MAIL! 


— New Quick Response — 


No postage needed. A number is keyed to every news item in New Equipment and 
Supplies, Just off the Press, and New Packages and Products. Most advertisements 
also carry key numbers. Want to know more about the company or product? Just 
circle the right number here and mail the card. 


- 


SPECIAL LISTING OF 
LITERATURE OFFERED 
BY OUR ADVERTISERS 


Materials Transport 

Trucks, Details. Mack Trucks, 
Ine.—81 

Drive, Dyna V._ Bulletin. 
Dodge Mfg. Corp.—121 


‘USE OF CARDS IS RESTRICTED TO FOOD INDUSTRY MANAGEMENT AND CONSULTANTS 


Please send me further information on the items circled below— 


Materials Handling 

Conveyors, carrier process- 
ing. Data, Chain Belt Co. 
—17, 

Belting, conveyor. Samples & 
information, Lassiter Corp. 
—22. 

Truck, Compact automatic. 
Bulletin, Auto Transporta- 
tion Co.—30 

Conveyor Belts. Booklet, 
U. S. Steel Co.—61. 

Conveyor, screw. Details, 
Link Belt Co.—66 

Machinery. Information, E. 
W. Bliss Co.—74 Address 

Weigher, continuous. Bulle- 
tin, Stephens-Adamson 
Mfg. Co.—78 ---- 

Conveyor Belt. Information, CIRCLE KEY NUMBERS 


B. F. Goodrich Co.—98 ON OTHER SIDE OF FIRST CLASS 


heckweigher, aut tic. De- 
“Nails, bulletin #8977, Ex. CARD. WRITE NAME PERMIT No. 36 


act Weight Scale Co.—108 ADDRESS—AND MAIL! NEW YORK, N. Y. 

Conveyor Belts, flexible steel. 
Literature, La Porte Mat. 
& Mfg. Co.—145 


"ak Goan ieclea, tae BUSINESS REPLY MAIL 


163 


Company 


























Processing Equipment 
Evaporator, plate, A.D.V. POSTAGE WILL BE PAID BY 
Catalog #500, Taylor In- 
strument Co.—8 * * 
Processor, food. Information, FOOD Engineering 
Centrico, Inc.—38 
Heat Exchangers, shell & 
tube. Details, Pfaudler P. O. BOX 205 
Permutit, Inc.—76 
Temperature Control. Infor- 
mation & data, Sarco Co., VILLAGE STATION 
Inc.—82 


NEW YORK 14, NEW YORK 





Baking Equipment. History 
reports, Werner Mach. Co. 
—119 

Mixer, new improved. Bulle- 
tin B-521, Mixing Equip- 
ment Co., Inc.—138 

Tanks, stainless steel. In- 
quiry, Telpaco Industries 
—142 

Tables, patapar-lined. Sam- 
ples & information, Pater- 
son Parchment Paper Co. 
—146 

Equipment, processing. In- 
formation, The J. H. Day 
Co.—147 

Dryer, Heil. 
Heil Co.—149 

Cooker, extruder. Specifica- 
tion sheet #224, Sprout 
Waldron—151 

Equipment, processing. Cata- 
log, Cherry-Burrell Corp. 
—153 


Details, The 


CIRCLE KEY NUMBERS 
ON OTHER SIDE OF 
CARD. WRITE NAME, 
ADDRESS—AND MAIL! 


Feeders, vibratory. Litera- 
ture, Eriez Mfg. Co.—165 


Pumps 

Pumps, “Sanitor.” Informa- 
tion, Viking Pump Co.— 
167 


Valves & Traps 

Valve, Controller positioner. 
Bulletin T6-756, Robert- 
shaw-Fulton Controls Co. 

Meter, auto-stop liquid. 
Facts, Neptune Meter Co. 
—54 

Trap, steam. Information. 
Sarco Co., Inc.—83 


Valves. Catalog, Strahman 
Valves, Inc.—120 

Valves. Facts, Grinnell Co.— 
130 


Refrigeration, Coolers 

Units, Kathabar Type C. In- 
formation, Midland - Ross 
Corp.—143 

No-Frost, Niagara. Bulletin 
#105, Niagara Blower Co. 
—150 


Controls & Instruments 
Control panel, Fuller. Bulle- 
tin G-9, Fuller Co.—52 
Magnets, plate. Data, Eriez 

Mfg. Co.—132 


Ingredients, Additives, Chem- 
icals Flavoring, imitation. 
Samples & data, Firmen- 
ich, Inc.—19 

Cleaner, dry air. Information 
& booklet, DuPont Chemi- 
cal Co.—53 

Stabilizer. Data, Hercules 
Powder Co.—65 








FIRST CLASS 
PERMIT No. 36 
NEW YORK, N. Y. 














BUSINESS REPLY MAIL 








POSTAGE WILL BE PAID BY 


FOOD Engineering 


P. O. BOX 205 


VILLAGE STATION 


NEW YORK 14, NEW YORK 


Please 


OCT. 
1960 


Good till 


Dec. 30 


send me further information on 


items circled below— 


17 
37 
57 


77 
97 


16 
36 
56 
76 


20 

40 

60 

80 
100 
120 
140 
160 
180 
200 
220 
240 
260 
280 
320 
360 
380 
420 
440 
460 
480 
500 


Proteases, Takamine. Infor- 
mation, Miles Chemical 
Corp.—94 

Tora, food. Sample, Yeast & 
Products Co.—97 

Flavor, rum. Sample, Flav- 
orex Co., Inc.—116 

Pectins, apple. Information & 
advice, Speas Co.—122 

Monoglycerides, distilled 
acetylated. Information & 
quotations, Distillation 
Products Industries—128 

Cassinates, shefton sodium & 
calcium. Data, Sheffield 
Chemical Co.—148 

Defoamers, silicone. Sample 
& manual, Dow Corning 
Corp.—154 

Flavorings. Information, Jef- 
ferson Chemicals Co., Inc. 
—168 


Packaging Machinery 

Syruper, pre-vacuumizing. 
Bulletin 801-W, Food Ma- 
chinery & Chemical Corp. 
—6. 

Machinery, packaging. Bro- 
chure, Triangle Package 
Machinery Corp.—20 

Wrap-King, CKDW-3. De- 
tails, Crompton & Knowles 
—84 

Capper, screw. Literature, 
Resina Automatic Machin- 
ery Co., Inc.—144 


Packaging Materials 

Materials, packaging. Infor- 
mation, Crown Zellerbach 
Co.—21 

Cap, aluminum screw-on. In- 
quiry, Aluminum Can Co. 
of America—88 

Containers, aluminum foil 
with hermetic seal. Infor- 
mation, Ekco-Alcoa Con- 
tainers, Inc.—123 

Labeler, Colletta. Informa- 
tion, Pneumatic Scale 
Corp., Ltd.—124 

Floors, Engineered. Bulletin 
#3-2, Atlas Mineral Co.— 
136 


Sanitation & Cleaning 

Equipment, Sanitation. In- 
formation, DuBois Chemi- 
cal, Inc.—60 

Fumigants. Information, Dow 
Chemical Corp.—105 


Management & Operations 

Advice, economic. Bulletin & 
information, U. S. Testing 
Co., Inc.—96 





Norda fixes “FLATS” 


Flat flavors, that is. One that’s giving you trouble, 
perhaps. Norda’s skill with putting life into flavors 
seems almost unique. 


The secret, of course, Is in Nature. Norda goes to 
extremes to fill out Nature’s exact measurements— 
always improving techniques for rounding a flavor to 
perfection. 


Care to compare? A Norda sample will tell. 


Flavor it with a Favorite—from Norda, 


P 





ing your busi letterhead to 


NORDA, 601 W. 26th St., New York 1, N. Y. * Chicago * Los Angeles * San Francisco * Toronto * Montreal * Havana * London * Paris «Grasse * Mexico City 


Samples, free, by 


CIRCLE 161 ON READER SERVICE CARD CIRCLE 162 ON READER SERVICE CARD > 





LEMON 


GELATINE 


WHICH FLAVORS 
WILL OUTSELL? 


Identical flavors to the eye, yes .. . to the taste, no. The basic difference in each case is the unique 
flavor of one—perfected to outsell—developed by IFF. 

Creating outstanding flavors for individual products is an experienced specialty of IFF. The result is a 
product which establishes brand demand, repeat sales, in a highly competitive market. 


And if you are in the international market, IFF can minimize problems of supply. Uniform manufacturing 
and quality control in all of its plants throughout the world assure customers that IFF flavors, wherever 


ordered, remain the same from batch to batch. 
For the flavors that outsell, contact IFF. 


af" 
FLAVOR DIVISION 


INTERNATIONAL FLAVORS & FRAGRANCES INC. 
417 Rosehill Place, Elizabeth 2, N. J. 


Leading Creators and Manufacturers in the World of Flavor 


GENTINA AUSTRIA BELGIUM BRAZIL CANADA ENGLAND FRANCE GERMANY HOLLAND INDONESIA ITALY NORWAY SOUTH AFRICA SWEDEN SWITZERLAND U.S.A, 
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